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that’s gentle and great tasting? 
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With busy lives, more of us are looking to support energy release and vitality, with an iron 


supplement that is easy on the stomach and tastes great too. 

Feroglobin® Original is a gentle, liquid formula with iron which contributes to normal 
formation of red blood cells and haemoglobin. Feroglobin® Plus liquid provides all the benefits 
of the original, plus Siberian Ginseng, L-Carnitine, Green Tea and Q10. Both provide a great 
tasting blend of minerals, co-factors, honey and Swiss malt, with vitamins B2,B6& B12 which 
contribute to normal energy release, and vitamin C which increases iron absorption. 


Includes IRON, FOLATE & B12 which can contribute to the 

reduction of tiredness & fatigue 
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The UK’s best-selling, award-winning vegetarian magazine 




‘Welcome 

Its time to dig out those decorations, compile your card list 
and think about the gifts that need to be made or bought for 
your friends and family. Christmas is a wonderful time, but if 
you’re hosting a gathering it can be tough to juggle everyone’s 
preferences without spending hours in the kitchen. However, 
like a fairy godmother at the panto, Vegetarian Living is here 
to help! 

We’ve packed plenty of seasonal inspiration into this issue, 
featuring mix-and-match ideas for special starters and main 
courses that are perfect for Christmas or Boxing Day lunch 
(page 36), plus delicious vegan side dishes from Aine Carlin 
(page 43). For dessert, try James Martin’s show-stopping 
meringue roulade (page 48) for a lighter alternative to the 
usual steamed pud or Sarah Beattie’s Proven^al-style pompe 
a Lhuile (page 66); but if you’re a traditionalist we’ve also got 
recipes for a fabulous vegan Christmas cake and pudding 
(pages 18 and 68). 

If you’d love to bake some homemade goodies, either to 
serve at home or give as gifts, then our dedicated cakes and 
bakes section from page 50 is the perfect excuse to get your 
pinny out. And what better to serve with your sweet treats 
than a glass of mulled wine? Try our ideas for warm winter 
drinks (page 82), including white chocolate eggnog and 
Scandinavian glogg > all of which are perfect for guests, or just 
an evening indulgence for you and a special someone. 

It may be hard to believe at times, but Christmas is only 
a single day in December, and you’ll be craving quick and 
cosy cooking for the rest of the month. We’ve got hearty 
dishes from Sydney-based food blogger Katie Quinn Davies 
(page 88), a super-simple soup and scone lunch from Rachel 
Allen (page 86) and Rachel Demuth’s vibrant seasonal root 
vegetable dishes that are definitely not just for Christmas... 

Enjoy your celebrations! 

Lindsey Harrad, Editor 


Subscribe today... 

And receive a FREE copy of Deliciously Ella. 
See page 58 for full details. 


APPEARING THIS ISSUE... 



‘Using bright colours in 
the kitchen is particularly 
important during the 
grey days of winter, so 
add vibrancy to your 
cooking by roasting 
colourful root veg’ 



RACHEL 
ALLEN 

‘I adore tasting all the 
different foods each 
corner of the world has to 
offer, but it is the flavours 
and aromas of fresh, 
seasonal, simple Irish 
cooking that makes me 
feel most at home’ 



To me, one of the best 
things in life is to enjoy 
good food and good 
wine with those closest to 
you. Breaking bread with 
friends, so to speak’ 
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In this issue... 


WIN! 

A GOURMET 
HAMPER FROM 
ARTISAN 
SMOKEHOUSE 
PAGE 9 




3 WAYS TO BUY 

NEVER MISS AN ISSUE OF 
VEGETARIAN LIVING 

• Subscribe: get the equivalent of 
two FREE issues delivered direct 
to your door - see page 58 

• Buy online at www.selectps.com 

• Download the digital edition 
from www.pocketmags.com 


FOOD MATTERS 

15 Season’s eatings 

Enjoy versatile sweet potatoes, bake a vegan 
Christmas cake and try carrot porridge 

22 Back to our roots 

Rachel Demuth’s delicious dishes using a 
vibrant array of British root veggies 

36 Let’s celebrate! 

Festive starters and main dishes 
for your special Christmas lunch 

43 Side show 

Aine Carlin’s inventive vegan-friendly side veg 

48 Sweet sensation 

James Martin’s coffee and walnut roulade 

50 Sugar and spice 
and all things nice... 

From sugar cookies to lebkuchen, these 
Christmas bakes are perfect for guests or gifts 


56 Pretty parcels 

Try making Annie Rigg’s fun mini iced cakes 

62 Where East meets West 

Delight your dinner guests with a Turkish feast 

66 Time to share 

Sarah Beattie’s seasonal Provengal pudding 

72 Home cooking with Chava 

An easy menu for Christmas Eve entertaining 

75 Deck the halls 

Adorn your tree with stained-glass biscuits 

82 Baby, it’s cold outside... 

Indulgent warming winter drinks for cosy days 

86 Soup and a scone 

Rachel Allen’s quick and tasty weekend lunch 

88 Rustic simplicity 

Australian food blogger Katie Quinn Davies 
rustles up the ultimate in comfort cooking 
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Brilliant ideas for seasonal outings, from 
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Don’t miss out! Order your copies here 


Turkish food is 
regional, seasonal 
and steeped in 
history 


JOHN GREGORY-SMITH, 
WHERE EAST MEETS WEST 

PAGE 62 


92 Beauty notes 

Find pampering gift sets for ideal stocking 
fillers, plus tips on party make-up too 
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The Original 
Omega Oil Blend 


• Ideal 2:1 ratio of Omega 3 & 6 

• Cold pressed 

• Essential fats for optimum health 

• Vegan Society Approved 


Browse our delicious recipes and find out more at 

udoschoice.co.uk 

Available in your local health food store and online 


Each bottle of Ultimate Oil Blend is carefully 
pressed, packaged and delivered under the 
exclusion of heat, light and oxygen to make it the 
freshest nutritional oil on the market. 

This organic blend of unrefined seed oils boosts the 
nutritional value of your meals and contains all the 
heart healthy* essential fatty acids your body needs. 


Alpha Linolemc Acid (ALA) contributes to the maintenance of normal blood 
cholesterol levels. This effect is obtained with a daily intake of 2g ALA. 


Udo s Choice 




Shoppinglist 



Service, please! 

Elegant festive dinnerware is 
perfect for showing off all your 
hard work in the kitchen. 

Dinner plate £16, gravy boat £12 from 
www.houseoffraser.co.uk 



Hi ho silver 

It’s the little details that make your 
Christmas table special, and these 
Ginger Ray silver-foiled paper napkins 
are the perfect finishing touch. 

Set of 20, £3.49 from 
www.notonthehighstreet.com 


Donner & Blitzen 

Dine in atmospheric candlelight with 
this stylish stag candleholder. 

£45 from www.marksandspencer.com 




Your home will be dressed to impress 
this Christmas with a few stylish 
festive accessories. 



Offwithabang 

Looking for something 
different to finish off 
your table decorations? 
These charming pom¬ 
pom crackers will get 
the party started. 

Set of six, £17.50 from 
www.berryred.co.uk 



Get cracking 

Everyone loves to nibble on 
nuts at Christmas, and this 
simple grey nutcracker and 
bowl set is just the job. 

£15 from www.tesco.com 




Watch the birdie 

Add some seasonal cheer in 
the kitchen with this robin 
and holly print oven glove. 

£19.95 from www.amara.com 


On board 

Sweet dreams are made of 
cheese - a board and knife 
set that adds the fun factor 
to the cheese course. 

£14 from www.next.co.uk 


Stag party 

Array Collection’s reindeer wine rack 
in sustainable birch plywood makes a 
feature of your best bottle - and would 
make a great gift too. 

£19.99 from www.notonthehighstreet.com 



Fun fizz 



Have a kitsch Christmas 
and serve your 
bubbly in these quirky 
Champagne flutes. 

Set of two, £15 from 
www.cathkidston.com 



yUATOSUO Yp, 
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newshoots 

ALL THE LATEST VEGETARIAN AND VEGAN LIFESTYLE NEWS 
AND PRODUCTS, PLUS WINE, EVENTS AND MUCH MORE... 



VEGAN SOCETY 
URGES GOVERNMENT 
TO ‘GROW GREEN’ 


Grow Green is an ambitious new Vegan Society 
campaign that calls on the government to 
subsidise farmers who want to make the transition 
from livestock systems to growing plant-based 
protein crops for human consumption. 

‘It’s the first policy initiative we’ve undertaken 
in this way,’ says Vegan Society CEO Jasmijn 
de Boo. ‘Our previous campaigns have mostly 
focused on the public and raising awareness of 
veganism in general, while this campaign is aimed 
at policy and decision makers. 

‘It’s still very important to educate consumers 
about veganism but we also need to change 
the landscape and infrastructure of society, and 
this includes the way we farm. We feel that by 
switching from livestock to protein crop farming 
for direct human consumption we can tick so 
many boxes of issues the government already 
wants to tackle in terms of climate change, 
public health and nutrition, and improving self- 
sufficiency and security in food provision.’ 

The Grow Green campaign report reveals little 
has been done to address the issue of livestock- 
related greenhouse gas (GHG) emissions. Almost 
a decade ago, the UN Food and Agriculture 
Organization’s report, Livestock’s Long Shadow, 
estimated that 18 per cent of annual worldwide 
GHG emissions were attributable to livestock. 
Although this figure has been revised to 14.5 per 
cent, even this is more than the total contribution 
made to global GHG emissions by all transport. 

The UK has made a legally binding commitment 


as part of the 2008 Climate Change Act to reduce 
GHG emissions by at least 80 per cent by 2050, 
and the Vegan Society argues that supporting 
farmers financially in making a transition to 
plant-based agriculture would be a relatively 
straightforward step towards achieving this. 

Although the Common Agricultural Policy 
(CAP) budgets are fixed until 2020, negotiations 
are underway now to design the CAP programmes 
post-2020, and the Vegan Society will be lobbying 
for the CAP to offer schemes and a substantial 
budget specifically designed to provide support 
for farmers interested in transitioning from 
livestock farming to the production of protein 
crops for human consumption. 

‘We can achieve only so much with recycling, 
charging 5p for plastic bags, using energy- 
efficient lightbulbs and so on,’ says Jasmijn. 

‘It’s just a drop in the ocean compared to the far 
greater global impact of livestock farming.’ 

Jasmijn points out that this campaign is not 
just about saving animals, it’s about tackling a 
wide range of complex issues from preserving 
biodiversity to ensuring global food security. ‘We 
could feed 3.5 billion more people if the grain that 
is currently fed to livestock was fed directly to 
humans. This is a human justice issue as much as 
an animal rights one.’ 

• To find out more, visit www.vegansociety.com 

or write to your local MP in support of the Grow 
Green campaign. 



Montezuma’s Vegan and 
Organic Truffle Collection has 
a gorgeously smooth, creamy 
flavour and texture. 

£14.79 

www.hollandandbarrett.com 



Limited edition Chococo Advent 
Boxes filled with fresh handmade 
chocolates and truffles are an 
annual bestseller. Order now for 
delivery from 25 November. 
£20.95 • www.chococo.co.uk 

IN OUR 
STOCKING 

BEFORE THE JANUARY DIET 
SEASON STARTS, INDULGE 
YOURSELF WITH THREE OF 
OUR FAVOURITE LUXURY 
SWEET TREATS - STRICTLY 
FOR GROWN-UPS! 



Pretty bags of authentic Arabica 
Turkish delight to enjoy in a variety of 
exotic vegan flavours. 

£4.50 per 200g bag 
www.arabicafoodandspice.com 
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MAPLEWOOD 
SMOKING BRINGS 
NEW DIMENSION 
TO VEGGIE FOODS 

When his wife Gill bought him a semi- 
professional smoker, lifelong foodie 
Tim Matthews never imagined it 
would lead to a whole new business 
for both of them. After much 
experimentation, some expensive 
mistakes and several smokers, 
the couple now run the Artisan 
Smokehouse on the Suffolk coast, 
producing their award-winning range 
of smoked products and hampers. 

The main difference between our 
smoking process and most others is 
that we like a really light smoke; we 
don’t want to overpower a really high 
quality raw ingredient with loads of 
intense smoke,’ says Tim. ‘We use 
maplewood - a byproduct of the 
maple syrup industry - and smoke 
for a relatively short period under 
controlled conditions. This gives us 
continuity in flavour and it also means 
we can smoke temperature-sensitive 
products like cheeses.’ 

Their range includes a number 
of delicious vegetarian products, 
including smoked garlic, cheeses, 
rapeseed oil and dried mushrooms. 
‘Our most successful vegetarian 
product is our smoked goat’s cheese, 
which has even converted goat’s 
cheese ‘haters’ when they’ve tried 
it at our market stand, although my 
personal favourite is the smoked 
garlic, which we think is amazing and 
we use it in everything,’ says Tim. 


‘Our smoked mushrooms are 
probably our most unusual veggie 
product. We use an interesting 
mixture of dried mushrooms, 
including porcini, shiitake and oyster, 
that we lightly smoke, producing a 
wonderfully rich and earthy, subtly 
smokey flavour that is lovely in 
risottos or on pizzas.’ 

• The Artisan Smokehouse vegetarian 
hampers make an ideal Christmas 
gift for a foodie. Find out more 
about their full product range at 

www.artisansmokehouse.co.uk. 




SMOKING DEAL 

The Artisan Smokehouse has teamed 
up with Vegetarian Living to give 
away two vegetarian hampers packed 
with delicious smoked and artisan 
goodies. To enter the draw, go to 
www.vegetarianliving.co.uk/offers. 
Competition closes midday 
10 December 2015. 


mm.m 


Victoria Scales 

Tell us about your life... 

I live in London with my 
husband and son, along 
with a cat, a rabbit, a guinea 
pig and three fish. We have 
quite a large garden so I’ve 
started growing my own 
vegetables. I work as the 
publicity manager at Kyle Books. We publish a 
whole range of titles, so one day I’ll be working 
on a cookbook, the next a gardening title. I 
spend most of my day bothering journalists! 

How long have you been veggie or vegan 
and why? 

I’ve been vegetarian just over 26 years. That 
makes me feel old! I was influenced by The Smiths 
song ‘Meat is Murder!’ My parents also used to 
own a health food shop when I was younger 
which has had a big impact on the way I eat. 

What’s your go-to meat-free supper? 

My own version of the Italian dish, caponata - 
total comfort food. But for a quick snack, like 
most veggies I can’t live without hummus. 

You work on lots of cookbooks, but do you have 
any favourites? 

I’m very lucky to work on some amazing veggie 
titles by Maria Elia, Aine Carlin and Georgina 
Fuggle, which are all firm favourites. I really loved 
the Hugh Fearnley-Whittingstall Veg book too. 

What’s your next big project or ambition? 

Trying to get my young son to like food again! 

He ate everything as a baby, but we’ve hit the 
toddler stage and dinner has become a bit of a 
battleground! 

Being veggie makes me feel... 

Proud of my principles. Like all vegetarians 
I’m constantly challenged about the fact 
I don’t eat meat. 



DATES FOR THE DIARY 


5-6 December 

VEGFEST GLASGOW 

The wait is nearly over for veggies and 
vegans north of the border, as the first 
Vegfest Scotland finally opens its doors 
this month. Taking place at the SECC in 
Glasgow, this leading festival celebrates 
every aspect of the vegan lifestyle, from 
cookery demos and talks, to stalls with 
vegan food and cruelty-free products 
(turn to page 98 for ideas on how to 
make a weekend of it). 
www.vegfestscotland.com 


6 December 

ANIMAL AID CHRISTMAS FAYRE 

Visit Kensington Town Hall for 
a Christmas fair featuring 100 
stalls selling cruelty-free and 
ethically produced Christmas gift 
ideas. As well as the shopping 
opportunities, keep your children 
entertained with face painting, 
workshops and a creche, while 
you enjoy talks and refreshments 
in the vegan cafe. 
www.animalaid.org.uk 


26 November— 

20 December 

SALISBURY 
CHRISTMAS MARKET 

Now in its fourth year, the 
Salisbury Christmas Market 
promises to be bigger 
than ever, with a wide range of stalls and a full programme of 
events and entertainment in the 18th-century Guildhall Square. 
Stalls will feature a range of beautiful and handmade gift 
ideas and decorations, the majority made in Britain or by local 
artists and makers, plus a range of artisan food and drink. 
www.salisburychristmasmarket.co.uk 
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THE PIES 
HAVE IT 




Inspiration for his future business name 
struck Tristan Hogg when he was eating a 
pie on Bondi Beach in 2000. Three years 
later, he and his business partner (and 
now brother-in-law) Jon Simon launched 
Pieminister in an old printworks in Bristol 
with a mission to produce amazing pies. 

‘I ate some very tasty pies in Australia,’ he 
says. ‘One thing I noticed is that the Aussies 
weren’t afraid to play with different flavours 
from around the world in their pies, from 
Thai to Mexican. The pastry was crispy and 
the ingredients were discernible, not boring 
mystery flavours in soggy pastry.’ 

Tristan had grown up enjoying global 
cuisine and had already been working as 
a chef for a few years, running the kitchen 
for Jon’s successful Circle Bar on London’s 
Stockwell Road and then hitting the road as a 
tour chef for stars such as the Rolling Stones, 
the Pet Shop Boys and Robbie Williams. 

‘I lived in the Middle East and travelled 
extensively as a child, which fuelled my taste 
for different flavours and eating experiences,’ 
he says. ‘I left school as soon as it was legal 
and felt that food was probably a good 
vocation for me. I was lucky enough to get 
an amazing chef apprenticeship in a small 


country house hotel, and I quickly realised 
that I wanted to work in food.’ 

Twelve years since the launch of the first 
restaurant, Pieminister is now an established 
artisan brand with four restaurants in Bristol, 
Cardiff, Leeds and Manchester, plus five 
smaller cafes and a raft of pubs serving 
Pieminister products. They provide catering 
for weddings, festivals and other events, and 
they’ve even written their own cookbook. 

‘We have literally sold a pie in any way you 
can think of and, to be perfectly honest, it’s 
never been easy, but that hasn’t made it less 
enjoyable,’ says Tristan. ‘I think our greatest 
achievement has been to grow our business 
and get to making 95,000 pies a week 
without compromising on flavour, quality 
or food-sourcing principles. On the contrary, 

I believe we are getting better all the time.’ 

So what’s the secret to the perfect 
pie? ‘We never stop trying to perfect our 
recipes, but fundamentally you just have 
to make a great casserole and put it into 
delicious pastry.’ And in a market filled with 
very average vegetarian pies, Pieminister’s 
products certainly stand out from the crowd. 
The award-winning Heidi pie - filled with 
goat’s cheese, sweet potato and spinach - is 



their best-selling vegetarian product, in a 
range that includes Wild Shroom pie and 
the new open-top pies: Mighty Aphrodite 
(aubergine, green lentil and red pepper 
pie topped with bechamel) and Green 
Goddess (spinach, feta, butternut squash and 
chickpea pie topped with bechamel). 

Despite all their many achievements over 
the years, Tristan says the best moment was 
selling their products at a world-renowned 
foodie market in London. ‘Getting into 
Borough Market was probably the happiest 
I was about any single event. Every now 
and then I love to take a step back and 
think about everything that has come about 
partly as a result of that day on Bondi Beach. 
What’s been lovely is how people have really 
engaged with our brand and products; I feel 
really humbled by how passionate people are 
about Pieminister.’ 

• Order online at www.pieminister.co.uk. 

Pieminister pies are a iso available from most 
major supermarkets and at Ocado. 


TASTE TEST... 

3 Christmas pies 


If you know you’re going to be super-busy 
this festive season, why not have these 
delicious readymade pies on standby for 
you or your guests. 




l Pieminister 
Christingle Pie 

The roasted parsnip, chestnut and West 
Country Cheddar pie is a hugely popular 
choice, and it even won a Gold Star in 
this year’s Great Taste Awards. 

• On offer at two pies for £6 from 
Wait rose, or £3.50 each from Ocado and 
good independent retailers nationwide. 


2 Higgidy Cauliflower 
Cheese Pie with 
Chestnut Crumble 

A seeded shortcrust pastry filled with 
cauliflower florets in a Red Leicester and 
mature Cheddar cheese sauce, topped 
with a crunchy chestnut crumble, makes 
this a Christmas winner. 

• £3.75 from Sainsbury’s, Ocado and Booths. 


3 Clive’s Pies Organic 
Chestnut Cassoulet Pie 

From Clive’s Devon-based organic, free-from 
vegetarian bakery, this hearty vegan pie contains 
a French-inspired mix of haricot beans, onions, 
cabbage, tomatoes, chestnuts and herbs 
wrapped in wholemeal pastry. Check out the 
Clive’s range of tasty gluten-free pies too. 

• £2.44 from Ocado (fresh) or £2.67 from 
www.goodnessdirect. co. uk (frozen). 
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THE VEG LIVING TEAM’S 
FAVOURITE PRODUCTS... 


GLUTEN-FREE 
& FESTIVE 

If you’re gluten-free, Holland & Barrett 
stocks a great range of festive products 
that are perfect for you. Their vegetarian 
Love More Gluten Free Mince Pies (£2.89 
for four) and Feel Free Christmas Puddings 
(£4.99 for two) ensure you don’t have 



to miss out on delicious baked goodies, 
while other seasonal essentials include a 
vegan and gluten-free chocolate advent 
calendar (£3.99) and the almost-too-cute- 
to-eat gluten-free Cocoa Libre Dairy-free 
Chocolate Penguins (£4.99). 

• To browse and buy the full range of 
free-from products, go online to 
www.hollandandbarrett.com. 


MERRY CRISP-MAS! 

A party wouldn’t be complete without a bowl of posh crisps for 
guests to nibble and Tyrrells new limited edition Merry Crisp-mas 
Crisps are just the thing. Featuring a festive mix of naturally red and 
white potatoes, these striking crisps are hand-cooked using small 
batches of two potato varieties grown locally in Herefordshire - the 
white Lady Claire, and the naturally red Highland Burgundy - and 
then lightly seasoned with a sprinkling of sea salt. Just add cocktails! 
• £2.99 from Tesco and independent retailers until 31 December. 




Rosebud Preserves 


MAihAFI. ITORKiHl*! 


Almond & Orange 

Mincemeat 



Magnificent mince 

Leave out a rather special mince pie for Father Christmas this 
year, with North Yorkshire-based Rosebud Preserves’ delicious 
twist on the traditional filling. The Almond & Orange recipe 
includes Bramley apples, plump vine fruits and a lively hit of 
citrus, with a lovely warming glug of brandy too. Unlike some 
recipes, it contains no suet so it’s suitable for veggies too. Get 
rolling that pastry... 

• £3.95 for 340g jar from Whole Foods Market, fine food 
retailers or online at www.rosebudpreserves.co.uk. 


Red hot trend 

Bubbly may be traditional for toasts at Christmas, but it seems UK 
wine lovers are more likely to be popping a bottle of Pinot Noir in 
their trollies this year, as experts are now tipping the variety as 
the hottest wine trend for 2016. 

Luckily there’s a bumper crop available, which is fortunate 
for Sussex-based wine producer Bolney Estate, which reported 
a 100 per cent increase in sales of their Pinot Noir over the past 
year. As with all their wines (bar one which is vegetarian), their 
Pinot Noir is vegan-friendly. Sam Linter, MD and head winemaker, 
says: ‘Pinot Noir has such delicate red berry flavours. We want 
to ensure these aren’t compromised, so we fine using only 
bentonite, as it is more natural and gentle on the fruit.’ 

• Perfect for your special festive meat, the 2014 Bolney Estate 
Pinot Noir is £16.99 from www.bolneywineestate.co.uk. 



PERFECT PAIRINGS 

If you’re looking for something a little bit special 
for your seasonal gatherings, here’s our pick of 
the best vegetarian and vegan Christmas wines. 


Valdesil Godello Sobra Lias 2012 
£15.99, Waitrose 

This elegant Godello variety offers 
power, personality and long-ageing 
potential, although its delicious 
citrus flavour nicely balanced by 
fresh acidity makes it perfect for 
this Christmas and it would pair 
beautifully with our parsnip, sprout 
and apple tartlets (page 40). 



PMcsU 


Finca Monteflores 
Malbec 2013 
£9.99, Booths 

A full-bodied red that 
makes a robust partner for 
hearty dishes such as our 
mini nut bakes (page 40) 
or strong cheeses, this 
Fairtrade Malbec from one 
of Argentina’s finest wineries 
is packed with berry fruits, 
vanilla and soft tannins. 


Fantinel Cuvee No. 7 

Prosecco 

£13.49, Ocado 

Combining rich red apple and apricot 
notes with bright lemon and peach 
on the palate and a long, refreshing 
finish of fresh lemon and peach, this 
artisanal Prosecco offers boutique- 
level quality for a rather special 
sparkling option that’s perfect for 
your celebratory lunch. 



Stellar Organics 
Heaven on Earth Muscat □ 
£9.99, Vintage Roots 

A naturally sweet dessert 
wine with a fragrant aroma, 
this Fairtrade Muscat offers 
delicate flavours of roses and 
apricots with wisps of rooibos 
tea. It has a good acidity that 
allows a clean finish, making it 
ideal to serve with mince pies 
or mild blue cheeses. 


Williams & Humbert 
Canasta Cream Sherry D 
£12, Tesco 

A careful blend of Oloroso with Pedro 
Ximenez sherries aged together 
in oak casks has resulted in a full- 
bodied mahogany-coloured sherry, 
with aromas of dried nuts and a hint 
of raisins and brown sugar. Smooth 
and velvety on the palate with warm 
flavours, this is perfect for serving 
with a rich and fruity Christmas 
pudding (page 68). 
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GIVE A PIZZA 

THE ACTION } ® 1 

** '*■<■ - * w »m^r 2 , • ^i) 

The ultimate eco-friendly, hands-on 
and tasty gift to give this Christmas is a gift voucher for 
Kate Edwards and Charlotte Eve’s memorable pizza- 
oven building workshop - as seen recently on the BBC’s 
popular Escape to the Country TV show. Located down 
by the water’s edge on the Norfolk Broads, at their self- 
built cob home, Kate and Charlotte will teach you how 
to build your own pizza oven from cob. It’s so easy that 
anyone can do it - and it’s fantastic fun too! 

The workshop not only teaches you how to build your 
own wood-fired oven for your garden, it also shows you 
how to cook in it. All the food served during the course 
is vegetarian, and Charlotte prepares a mouthwatering 
pizza lunch for all the participants to enjoy on the day. 

• Gift vouchers for a one-day workshop are £ 120 per 
person and include lunch, homemade cakes and hot 
drinks. To purchase a Christmas gift voucher call 01493 
369952 or visit www.cobcourses.com. 



WIN! LEARN HOW TO 
BUILD A PIZZA OVEN 

We’ve got two places on a 
one-day pizza-oven building 
workshop to give away to two 
lucky readers. If you’d like to 
learn how to make something 
beautiful and useful for your 
garden, enter the draw at 
www.vegetarianliving.co.uk/ 
offers. Competition closes 
midday 1 December 2015. 


Quorn goes vegan 

Thanks to overwhelming consumer 
demand, Quorn is finally taking its first step 
into veganism with the launch of a brand- 
new range. As with the existing vegetarian 
products, the Quorn Vegan Range provides 
products for quick and versatile meat-free 
meals - Quorn Vegan Pieces and Quorn Hot 
& Spicy Burgers. 

Peter Harrison, marketing director at 
Quorn, said: ‘Consumers - both existing 
Quorn buyers and new customers - have 
been asking us for some time to provide a 
solution for vegans. So, as we know a lot of 
people eat Quorn as part of a vegetarian 



lifestyle before becoming vegan, we’re 
thrilled to be able to offer them products 
which are tasty and deliver on the great 
texture expected of Quorn, while following 
a vegan recipe.’ 

• Quorn Vegan Pieces and Quorn Hot & 
Spicy Burgers are available at AS DA for 
£2.49 a pack, with other leading retailers 
due to stock the products from late 2015 
into early 2016. 


Not just for Christmas... 


The nut roast is often seen as an old-school 
veggie option, but Suma Wholefoods says its 
nut roast always flies off the shelves at this 
time of year thanks to its taste and versatility. 

Made for Suma by a small family-run 
company using high quality ingredients and no 
artificial additives, the nut roast mixes come in 
two different varieties (one vegan, one gluten- 
free) and are so easy to make - just add water 
and bake, slice and serve. 

But the mix can also be the basis of many 


other recipes, including veggie sausage rolls. 
Simply make up the nut roast mix, add some 
grated apple, form into sausages then wrap in 
puff pastry. Store them in the freezer and you 
can pop these straight in the oven. 

Alternatively, make party canapes by rolling 
the nut roast mix into bite-sized balls, wrap in 
thin slices of courgette and bake. 

% Available from www.ethicalsuperstore.com 

and other independent retailers. 


Karin Ridgers, 
passionate vegan 
presenter and founder 
of VeggieVision TV, 
reveals what she's 
loving this month... 



My new 
favourite thing 


Katrina Fox, a UK- 
born, Australian-based 
journalist of 17 years, 
sees running a vegan 
business as a form of 
animal activism and 
wrote her new book 
Vegan Ventures to 
inspire more people to 
start their own business. 

We got on like a house on fire when she 
interviewed me for her book, and now 
I have my own copy I can’t put it down. 
While Katrina was over here in the UK to 
launch the book, we secured a live radio 
interview in the studio with LBC and she 
chatted with presenter Clive Bull and 
answered listeners’ questions. 

For the book, she interviewed over 60 
vegan business owners in the UK, America 
and Australia and the information and 
insights she reveals are fascinating for 
any ethical business owner or aspiring 
entrepreneur. She explores a wide range 
of issues including the importance of 
deciding on the purpose of your business, 
how your mindset can sabotage your 
success, common branding mistakes and 
how to avoid them, and how to get the best 
from social media. 

It’s a fascinating read if you’re 
considering setting up an ethical business, 
or already run one. I recommend it! 



• For more details on the book, go to 
www.veganbusinessmedia.com/ 
vegan-ventures. For cookery, celebrities 
and news, visit www.veggievision.tv 
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. h _ aift of homemade chocolates 
Give the g these decadent 

chocolate truffles dusted 

with cocoa . 

ing©im$ / ft® 

. % teaspoon of vanilla extr 

. 1 teaspoon of cinnamon 

. Extra cocoa for rolling 

. -ii the ingredients into a blender 

‘ ■ " 

coated. rt ight container and 

3 ■ derate overnight before serving. 


Crispy on the 
outside, soft 
on the inside, 
fried tofu 
pieces with a 
sweet chilli 
sauce are the 
perfect party 
nibbles. 


Get the kids 
interested in the 
veg this Christmas 
dinner by adding 

marinated roasted 

tofu into the mix. 


To find out how you could 
WIN a FITBIT ACTIVITY TRACKER head to 
facebook.com/MorinuTofuUK or 
twitter.com/MorinuTofuUK and for recipes, 
top tips and more head to Morinu.com! 
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100% DAIRY-FREE 

vegan & lactose-free cheese made in Scotland 


This winter, 
treat yourself 

...with new Sheese! Very melty, already sliced! 


beese 


100% DAIRY-FREE 


tu 
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|^lbd Smile & Say "Sheese"! • Bute Island Foods • 01700 505357 • www.buteisland.com 

Pareve Lactose-Free • Gluten-Free • Cholesterol-Free • Free from Palm oil & Hydrogenated fats • GMO-Free 
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Soyabella Milk Maker 

Homemade vegan milks at the touch of a button! 

♦ Nut milks in 30 seconds 

♦ Soya milk in 15 minutes 

♦ Oat, rice and coconut milk in minutes 



Turn to page 22 for more 
root vegetable ideas from 
Rachel Demuth. » 


In the month of festivities filled with canapes, cocktails, crackers and chocolates, December is the 
season of abundance - and often overindulgence. Memories are made of the wonderful gatherings 
of friends and family around the table at this time of year, but when your kitchen is your own again, 
keep things simple with soothing, seasonal cooking after those weeks of enjoyable excess. 


The humble sweet potato is a handy staple to 
keep on standby, and works surprisingly well 
in both sweet and savoury dishes. Whether it’s 
roasted and blitzed into a beautifully bright 
mash or soup, simmered in a warming stew or 
curry to add vibrancy and substance, or even 
baked into chocolate brownies (we love Ella 
Woodward’s famous vegan and gluten-free 
brownie recipe at www.deliciouslyella.com), this 
cheap and nutritious root effortlessly transforms 
into so many satisfying snacks and suppers. 


Bake Pierce the skin and pop the sweet 
potatoes in the oven. Remove when soft and 
mash the flesh a little while still in the jackets. 
Mix in seasoning, a little butter or oil, cubes of 
feta and chopped chives (pictured). Serve with 
a large green salad. 


Mash Roasting brings out the flavour better 
than boiling, so peel and roast chunks of sweet 
potato in the oven. Add an Asian-inspired twist 
by mashing with a few tablespoons of coconut 
milk, finely chopped red chilli, a squeeze of lime 
juice and chopped fresh coriander. 


Sarnie Slice a seeded granary loaf, then add 
layers of roasted sweet potato with avocado, 
goat’s cheese (or your preferred vegan cheese), 
and some baby spinach or rocket leaves. Add 
a drizzle of sweet chilli sauce or leftover 
Christmas cranberry relish. 
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Miso and sweet potato 
cheesecake 

Serves 12 I Prep 30 mins + cooling 
Cook 2 hrs 5 mins 

For the roasted sweet potato puree: 

750g raw sweet potato, skin on and cut 
into chunks 
olive oil 

For the base: 

120g digestive biscuits 
140g ginger biscuits 
1 tbsp muscovado sugar 
120g butter, plus extra for greasing 

For the filling: 

500g cream cheese 
60g white miso paste 
150g caster sugar 

1 vanilla pod, seeds only 
freshly squeezed juice of 1 lime 
zest of 2 limes 

5 free-range eggs 

2 extra free-range egg yolks 

300ml double cream, whipped, to serve 

1 Preheat the oven to 200C/fan 180C/gas 6. 
Grease a 23cm springform cake tin and line 
with baking parchment. 

2 Start with the roasted sweet potato puree. 
Toss the sweet potatoes with a drizzle of oil 
on a baking sheet and roast in the preheated 
oven for about 40 minutes. 

3 Allow it to cool for a little while and peel off 
the skin. Place in a food processor and blitz 
until smooth. 

4 Next, make the base. Blitz the digestive 
biscuits, ginger biscuits and sugar to a 
medium-fine crumb in a food processor. Melt 
the butter and add to the biscuit crumbs. 
Pulse until just mixed. Tip the mixture into the 
cake tin, then press it evenly into the bottom. 
Bake for 10 minutes then leave to cool. 

5 Turn the oven down to 180C/fan 160C/gas 4. 
Add the cream cheese, miso paste, sugar, 
vanilla seeds, lime juice and zest to the food 
processor and blend until smooth, scraping 
down the sides of the bowl. Add the roasted 
sweet potato puree, eggs and extra yolks 
and blend again until smooth, making sure 
you scrape down the sides of the bowl 
once more. 

6 Pour this mixture into the cake tin and bake 
for 15 minutes. Reduce the temperature to 
llOC/fan 90C/gas % and bake for a further 



60-70 minutes. The cake is ready when it is 
set around the edges and slightly wobbly in 
the centre. 

7 Remove from the oven and leave the 
cheesecake to cool in its tin on a wire rack 
for about 1 hour. Then, run a knife around the 
edges of the tin and carefully remove the ring. 
Slide the cheesecake on to a plate and leave 
to cool completely before serving. Serve with 
whipped double cream. 

■ per serving 653 cals, fat 49g, sat fat 28.5g, 
carbs 46g, sugars 25.5g, protein 8g, salt 1.4g, 
fibre 2.5g 

Recipe adapted from At Home with Umami by 
Laura Santtini (Ryland Peters & Small, £19.99). 
Photography by Con Poulos. 



UMAMI MAGIC 



Vegetarian Living readers can buy At Home 
with Umami, full of super-savoury dishes, 
for the special price of £13.99 including 
p&p, by calling 01256 302699 and quoting 
reference EA6. 
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FRUIT Apples, clementines, cranberries, passion fruit, 
pears, pomegranate, satsumas and tangerines 

VEGETABLES Beetroot, Brussels sprouts, cauliflower, 
celeriac, celery, chicory, horseradish, 
Jerusalem artichoke, kale, kohlrabi, leeks, parsnips, 
potatoes, pumpkin, salsify, shallots, swede, truffles 
(black and white), turnips and wild mushrooms 

SALADS Celery and watercress 


STORECUPBOARD STAR 




N 


S 


Used liberally in Moroccan and 
North African cooking to enhance 
the flavour of everything from 
tagines to couscous dishes and 
salads, preserved lemons are an 
increasingly fashionable ingredient, 
adding the taste of sunshine to 
your cooking throughout the 
dullest of winter months. 

It’s easy to find preserved 
lemons these days - Ocado sells 
Belazu Preserved Beldi Pickled 
Lemons, for example - but they are 
so simple to make at home, and a 
jar would make a lovely Christmas 
gift for a foodie friend too. 

Wash and sterilise a generous¬ 
sized jar - a Kilner preserving jar 
with a rubber-sealed lid is ideal as 
the salt will corrode a metal lid. 
Sprinkle sea salt flakes liberally 
into the bottom of the jar and then 
add a layer of thoroughly washed, 
unwaxed quartered lemon wedges, 
flesh-side down. Keep layering 
lemons and salt (aim to use around 
1 tablespoon of salt per lemon), 
packing the fruit tightly, until the jar 
is full. You can add extra flavours 



as you go along, if you like - dried 
red chillies, peeled cloves of garlic 
or bay leaves work well - then 
press down firmly to encourage 
the juices to ooze out. Top up with 
extra fresh lemon juice to cover the 
contents, then wipe the neck of the 
jar clean, seal and store in a cool, 
dark place for at least two months. 

Once opened, keep the jar in the 
fridge, and top up with lemon juice 
or olive oil as you use the contents. 
To use the lemons, scrape away 
and discard the pith and flesh, 
then rinse and finely chop the rind 
before adding to your dish. 



JIMMY GARCIA’S 
Foolproof roast vegetables 

To me, roast root veg are a staple for many a winter dish, 
and can help make or break a roast dinner - the root veg 
family are a tasty old bunch! I like to blanch all of my veg 
first, to ensure you don’t get that woody flavour that can 
sometimes occur. 

Serves 6 (as a side dish) | Prep 10 mins | Cook 30 mins 

600g carrots, halved lengthways 
600g parsnips, halved lengthways 
800g turnips, quartered 

2 celery sticks, cut into chunks 

3 tbsp clear honey (Spanish blossom, if possible) 

2 tbsp truffle oil 
sprig of thyme, leaves only 
sprig of rosemary, leaves only 
2 cloves garlic, crushed 
lOOg butter, cut into lOg cubes 
salt and freshly ground black pepper 

1 Preheat the oven to 200C/fan 180C/ 
gas 6. 

2 Bring a large pan of salted water to 
the boil. Add the carrots, parsnips and 
turnips and blanch them for 7 minutes. 

Drain and allow to cool. 

3 Place the blanched veg and celery 
on a roasting tray with the remaining 
ingredients, dotting the cubes of 
butter around the veg. Season well 
and roast for 20 minutes or until the 
veg starts to caramelise slightly - and 
there you have it! 

■ per serving 352 cals, fat 19g, sat fat 
lOg, carbs 37g, sugars 29.5g, protein 
4g, salt 1.5g, fibre 13g 



Recipe adapted from 
Social Eats by Jimmy 
Garcia (Kyle Books, 
£19.99). Photography 
by Claire Winfield. 
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AINE CARLIN’S 

Sticky gingerbread 
bites with a 
pomegranate glaze □ 

A terrific vegan alternative to the traditional 
Christmas cake or Yule log, this rich sticky 
gingerbread is a deeply spiced delight that 
is both satisfying and decadent. Perfect 
finger-food for any festive soiree, particularly 
served alongside a chilled glass of Prosecco 
... a cinch to make and a joy to eat. 

Makes 16 pieces | Prep 25 mins 
Cook 30 mins 

110g plain flour 
50g spelt 

1 tsp baking powder 
V 2 tsp bicarbonate of soda 
1 tsp ground ginger 
V 2 tsp ground cinnamon 
% tsp allspice 
pinch of salt 
1 small banana 

1 thumb-sized piece of ginger, grated 

120g light brown sugar 

1 tbsp molasses 

1 tbsp maple syrup 

125ml soya (or other plant) milk 

1 tbsp water 

1 tbsp olive oil 

V 2 tbsp balsamic vinegar 

For the pomegranate glaze: 

3 tbsp pomegranate juice 
1 tbsp satsuma juice 
1 tsp pomegranate molasses 
3 tbsp agave 
1 tbsp granulated sugar 
1 tbsp vegan margarine 

pomegranate seeds, to serve 

1 Preheat the oven to 170C/fan 150C/gas 3. 
Grease and line a 23cm square cake tin. 

2 Sift the flours, baking powder, bicarbonate 
of soda, spices and salt into a large bowl. 

3 Mash the banana to a smooth puree and 
transfer to a separate bowl along with the 
grated ginger, sugar, molasses, maple 
syrup, soya milk, water, oil and balsamic 
vinegar. Whisk together thoroughly until 
completely combined. 

4 Make a well in the centre of the flour 
and pour in the wet mixture. Fold gently 
to combine and pour the batter into the 
prepared tin. Bake for 30 minutes before 
transferring to a cooling rack. Allow the cake 
to cool for about 10 minutes before removing 
from the tin. 



5 Meanwhile, add the glaze ingredients to 
a shallow pan, bring to the boil and then 
simmer for 10-15 minutes, until the mixture 
has reduced and thickened. 

6 While the cake is still warm, pour or 
brush over the glaze, covering the entire 
surface. Sprinkle over a generous handful 
of pomegranate seeds, and allow to cool 
completely before cutting into bite-sized 
squares to serve. 

COOK’S TIP For a final, festive flourish, why 
not carefully paint some gold leaf on to a few 
of the bites prior to serving. 

■ per serving 115 cals, fat 2g, sat fat 0.5g, 
carbs 24g, sugars 16g, protein 1.5g, salt 0.4g, 
fibre 0.5g 


ABOUT AINE 

Aine Carlin blogs 
about vegan 
food, fashion and 
lifestyle at www. 
peasoupeats.com. 

Her first cookbook, 

Keep it Vegan, was 
published in 2014, and her second - 
The New Vegan - will be published 
by Kyle Books on 31 December. 

Look out for Aine’s exciting new 
column in Vegetarian Living from the 
January issue! 
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For Jo and Richie Evans, stir-up Sunday 
has turned into a six-week period of intense 
baking over the summer, when they produce 
4,000 handmade luxury Christmas puddings, 
which are then left to mature nicely for the 
next few months. ‘It’s the kind of volume a 
supermarket manufacturer would make in 
10 minutes, I expect!’ laughs Jo. 

Of course, a splash of booze is a vital 
ingredient, and to achieve the unique 
flavour of the Figgy’s pudding Jo and Richie 
combine local Devon-based Hanlon’s Port 
Stout with the delicate flavour of a rather 
special 10-year-old Somerset cider brandy. 
The cider brandy is quite subtle, so we 
find any more than three or four months 
maturing and the flavour starts to fade,’ 
says Jo. 'We tinkered with the recipe for a 
while until we got it right, but the two most 
important things to make a great Christmas 
pudding are to use good quality ingredients 
and to take your time. Our pudding is made 
with really good ingredients and cooked at 
ambient pressure for 6-8 hours like a proper 
homemade pudding. Supermarkets tend to 
pressure-cook their puddings so they only 
take 45 minutes, which can give a very dense 
texture and uninteresting flavour; and they 
often compensate for poor quality fruit by 
adding lots of sugar.’ 

The couple first started thinking about 
setting up their own business in 2006, and 


it was after making a batch of puddings 
for friends and family as Christmas gifts 
that an idea for a baking-based business 
began to take shape. ‘My husband and I 
were quite keen to get out of the rat race 
and do something different. We got such 
great feedback from our puddings that 
we thought there might be a business 
opportunity there, especially as the mass- 
produced products all seemed to taste 
pretty much the same.’ 

Jo made the first batch of puddings to sell 
in 2007, just after their first child was born 
and she was on maternity leave, renting a 
bakery on a small organic farm for three days 
and making just a handful of puddings in 
each session. But by the time they had their 
second child and Jo had gone back to work 
again, the stress of juggling the demands 
of a young family, Figgy’s and their careers 
forced the couple to rethink their priorities. 
'We made a conscious decision to give up 
our jobs and focus on the children and the 
business, which we did in 2012. Figgy’s now 
keeps us ticking over and, although well 
never be millionaires, it gives us an ideal 
work/life balance and we’ve started home¬ 
schooling the children too, so we’ve all 
escaped the rat race now.’ 

Made with thoughtfully chosen 
ingredients, including English Bramley 
apples, locally grown carrots, glace 


cherries coloured naturally with fruit juices, 
breadcrumbs made using loaves from the 
bakery next door and the juiciest, plumpest 
Californian raisins, the Figgy’s pudding is a 
real celebration of slow food. 

‘Our aim has always been to produce just 
one pudding and do it really well,’ says Jo. 
‘However, I have been asked a few times to do 
a vegan version - it’s definitely on my to-do 
list for the future. There is potential to expand 
our range, but the challenge for us is the time 
it takes to make and wrap them. Wrapping 
the cloths on top of the puddings (we send 
them out in their ceramic bowls) takes almost 
as long as making them! We always include 
a gift card too, so you can send them as a 
present; it’s a really nice thing to receive.’ 

• Figgy’s puddings are suitable for 
vegetarians and come in three sizes, ranging 
from £10-£20. Find out more or buy online at 

www.figgys.co.uk. 

How to enjoy a Figgy's pudding 

‘We eat our puddings all year round and don’t 
get fed up with it,’ says Jo. ‘But at Christmas, I 
actually prefer to eat mine on Boxing Day, as 
I’m not so full after the big lunch! I love it best 
with plenty of clotted cream, as it cuts through 
the sweetness of the pudding beautifully.’ 
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: In the peak season of 

; over-buying, veggie blogger 
j Kate Hackworthy believes 
; root to leaf cooking is the 
! best way to avoid food waste 
I and discover delicious ways 
: to eat leftovers. 


Christmas can be a time of particular 
excess and waste. Not just the 
throes of consumerism and joys of 
giving, but with the tinsel comes an 
abundance of food as well. Holiday 
shop closures make us panic and 
over-buy: we worry about running 
out of sprouts at the Christmas 
dinner table and an extra bag is 
dropped into the trolley; we fret 
that someone will ask for a second 
helping of cauliflower cheese but 
there won’t be enough. 

As the checkout tills ring 
incessantly like merry silver bells, 
we worry more about running out 
of fresh food than about our fridges 
being filled with a surfeit. On Boxing 
Day we suddenly discover we’re 
faced with a vegetable drawer still 
packed with carrots and parsnips, 
nestled amongst multiple bags of 
clementines, but as we collapse in 
gluttonous fatigue, turning more 
towards chocolates than crudites, 
there are some easy ways to use up 
the traditional Christmas veggies in a 
healthy way. 

Parsnips, sprouts, cranberries and 
chestnuts can be roasted in the oven 
and transformed into a hot Christmas 
salad. Extra parsnips and potatoes 
can be grated and fried into rostis for 
breakfast, or waffled to reduce the 
need for oil. 

Creating Christmas dinner can 
leave a considerable amount of 
vegetable waste, but washing the 
root vegetables, such as carrots 
or parsnips, before peeling them 
(organic is best here) and then 
keeping the peelings in a container 
in the fridge, means you can quickly 
make a veg stock or bulk out a stew. 



Carrots can be one of the easiest 
vegetables to use up. They have 
a good shelf life in the fridge, and 
even the flaccid older specimens 
can be whizzed with spare satsumas 
into a nourishing juice, added to a 
vegetable mash as an alternative to 
potato, or grated on to the morning’s 
porridge with cinnamon. To add extra 
flavour and nutrition to your family 
breakfast, try my delicious carrot- 
cake inspired porridge, topped with 
crunchy caramelised nuts. 

Winter-spiced carrot 
porridge with maple 
caramelised nuts 
and seeds □ □ 

Carrot cake flavours are the perfect 
addition to a warming bowl of 
porridge. The gentle spices take over, 
while the flavour of the grated sweet 
carrot fades into the background. 

Serves 2 | Prep 3 mins | Cook 10 mins 


50g mixed nuts 
20g mixed seeds 
3 tbsp maple syrup 
V 2 tsp vanilla extract 
pinch of sea salt 

1 Place the oats, milk, carrot, maple 
syrup, cinnamon, nutmeg, ginger and 
salt into a large pan over a medium 
heat. Stir frequently and simmer 

for 5-7 minutes or until thick and 
creamy. Set aside to cool slightly. 

2 To make the topping, heat a dry 
non-stick frying pan over a medium 
heat until hot. Add the nuts, seeds, 
maple syrup, vanilla and salt and stir 
constantly for 2-3 minutes, until the 
nuts and seeds are coated and the 
mixture is thick and reduced. 

3 Divide the porridge into 2 bowls 
and top with the caramelised nuts. 
Allow the nuts to cool slightly 
before serving. 

■ per serving 483 cals, fat 25g, sat fat 
2.5g, carbs 51.5g, sugars 33g, protein 
13g, salt 1.4g, fibre 5.5g 



SAVE OUR 
SCRAPS 


CARROTS 

Raw carrot is 
delicious grated 
into a hummus 
sandwich for 
added crunch. 

POTATOES 

If you are left with 
too many potatoes, 
then cook, mash 
and freeze them in 
individual portions. 

PARSNIPS 

Make a lovely 
creamy soup: fry 
onion and garlic, 
add chopped 
parsnips and 
seasoning, then 
simmer in milk until 
soft. Blitz and enjoy. 



50g porridge oats 

250ml unsweetened almond milk 

(or alternative) 

50g grated raw carrot 
1 tsp maple syrup 
Va tsp ground cinnamon 
Vs tsp ground nutmeg 
Vs tsp ground ginger 
pinch of sea salt 

For the maple-caramelised nuts 
and seeds: 


ABOUT KATE 

Kate Hackworthy is a food writer 
and recipe developer who blogs at 
www.veggiedesserts.co.uk. Her 

creative vegetable desserts have 
frequently appeared in The Guardian 
and she was Jamie Oliver’s Food Blog 
of the Month. Follow Kate on Twitter: 
@veggie_desserts, Facebook: VeggieDessertsBIog and 
Instagram: @kateveggiedesserts. 
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Dairy Free this Xma§, 

Koko Dairy Free Original tastes remarkably similar to semi-skimmed cow’s milk, 
yet it’s totally free of dairy, soya, and animal fats. 

Made from freshly pressed coconut milk its 2% fat content provides medium chain fatty acids (MCFAs) 
that are more easily digested than saturated animal fats. 

Fortified with calcium and vitamins, it not only looks like ordinary milk, but you can use it in just the 
same way. In tea, coffee, with cereals and in cooking. The light, fresh taste won’t dominate the foods 
you make, so you’ll find you can use it as a direct replacement. 

Koko Dairy Free - a no sacrifice alternative to cow’s milk. 








As winter settles in, exciting vegetables are 
harder to come by and we say a little prayer 
of thanks for our seasonal homegrown 
root veg. Britain excels in growing roots, 
so buying local is no problem - but do get 
organic if you can, which also means there is 
no need to peel. 

Using bright colours in the kitchen is 
particularly important during the grey days 
of winter, so add vibrancy to your cooking 
by roasting different coloured roots, adding 
hardy herbs such as bay leaves, rosemary 
and sage for extra flavour and a dash of 
greenery, because first of all we eat with 
our eyes! 

POTATOES The most ubiquitous of the root 
veg - where would we be without potatoes? 
It is incredible to think that Peru grows over 
4,000 different cultivars ranging in colour 
from white and yellow to red and purple, all 
with subtle differences in taste and texture. 

In Britain, about 80 different varieties are 
grown, divided into new or salad potatoes 
and main crop - look for red-skinned ones 
for roasting, to add colour to your plate. 

SWEET POTATOES With sweet potatoes, 
choose pink-fleshed or purple varieties; 
the white-fleshed ones are starchier and not 
as sweet. 


CARROTS The most versatile of the roots, 
carrots are a main component of homemade 
stock, as well as adding colour and taste to 
stews. My favourite way of cooking carrots 
is to roast them, and I like to use different 
coloured varieties - the purple ones are the 
most striking, of course. 

PARSNIPS Choose small parsnips when 
buying, as the large ones turn woody. Roast 
them in rapeseed oil and add saffron for a 
vibrant look (see my recipe on page 24). 

TURNIPS AND SWEDE Rarely praised 
or used in sophisticated dishes, modern 
cooking appears to have forgotten the turnip 
and swede, which is a shame because they 
are very tasty winter vegetables. In France 
and Italy, turnips are treated as a delicacy and 
picked as small or baby vegetables, then 
lightly steamed or even eaten raw. Swede 
when young can be eaten raw and I like 
them spiralized, but when mature, they can 
be added to a robust winter stew or made 
into a mash. 

BEETROOT These earthy-flavoured 
vegetables come in many colours, but the 
traditional red beetroot are best for roasting, 
have more flavour and keep their dramatic 
colour best when cooked. 


HORSERADISH AND DANDELION ROOTS 

Horseradish roots have white flesh with 
a pungent flavour and cause a burning 
sensation in the mouth, similar to mustard. 
Grate the root and mix with cream for a hot 
horseradish sauce that provides a welcome 
kick to accompany roast veggies. Dandelion 
roots taste best blanched and then gently 
sauteed, or you can roast the roots to make 
your own caffeine-free dandelion coffee! 


SALSIFY AND SCORZONERA These two 
unusual long roots belong to the same 
family. Both are white-fleshed, but salsify has 
a cream skin and scorzonera has a black skin; 
they both taste like a cross between a globe 
artichoke and asparagus. Roast them in the 
oven with olive oil or top with a gremolata 
of chopped parsley, grated lemon zest and 
finely chopped garlic, or simply add to a 
vegetable stew. 


Professional chef and cookery school tutor Rachel Demuth 
is bringing colour into the kitchen with vibrant seasonal 
root vegetable dishes that will keep the winter blues at bay. 


ABOUT 
RACHEL 

Chef-proprietor 
of the award¬ 
winning Demuths 
restaurant in 
Bath for 25 
years, Rachel is 
now dedicated 
to running 
the Demuths 
Vegetarian Cookery School, which 
offers a range of themed workshops, 
guest chef events, cookery holidays 
in France and Italy, and the Demuths 
Vegetarian and Vegan Diplomas for 
professional chefs and keen cooks. As 
a well-travelled foodie, Rachel loves to 
combine her passion for global cuisine 
with the best of locally grown produce 
www.demuths.co.uk 
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Root vegetable stew with herb 
and mustard dumplings □ 

Stews and slow-cooked dishes are perfect 
for cold winter days. Winter food needs to be 
piping hot, comforting, filling, sustaining and 
hearty. The choice of vegetables here can be 
altered to what you have in the kitchen. If you 
like swede or turnips, add some. Dumplings 
are the ultimate in comfort food! 

Serves 4 | Prep 30 mins | Cook 50 mins 

4 tbsp rapeseed oil 
6 shallots, peeled and quartered 
2 cloves garlic, finely chopped 

1 leek, sliced 

2 large carrots, chopped 

1 parsnip, peeled and chopped 

2 potatoes, peeled and cut into chunks 
440ml dry cider 

1 tbsp sherry 

1 tsp Marmite 

500ml vegetable stock 

2 bay leaves 

a few sage leaves 

salt and freshly ground black pepper 
handful of fresh parsley, chopped 

For the dumplings: 

110g self-raising flour 

1 tsp mustard powder 

50g vegetable suet or margarine 

1 tbsp chopped fresh parsley 

V 2 tbsp chopped fresh sage 

salt and freshly ground black pepper 


1 In a large casserole, heat the oil and fry the 
shallot until golden. Add the garlic and leek. 
Fry for a couple more minutes, then add the 
carrot, parsnip and potato and stir-fry. 

2 Pour in the cider and sherry and bring to 
the boil. Mix the Marmite into the vegetable 
stock and add to the stew along with the bay 
and sage leaves. Season to taste and simmer 
gently for about 25 minutes or until all the 
vegetables are nearly cooked, before you 
add the dumplings. 

3 While the stew is simmering, make the 
dumplings. Sieve the flour with the mustard 
powder into a large bowl, then add the 
vegetable suet or margarine, salt and freshly 
ground black pepper, and fresh herbs. Just 
before adding to the stew, mix in enough 
water, a little at a time, to make a firm but 
not sticky dough. With floured hands, break 
the dough into about 12 small pieces and roll 
them into round dumplings. 

4 Before adding the dumplings, check the 
stew for seasoning and add the chopped 
parsley. At this stage you may need to add 
some more liquid so that there is sufficient 
for the dumplings to cook through. Add the 
dumplings to the stew, push them down into 
the liquid and simmer gently for 15 minutes 
or until they have doubled in size. 

5 Serve the stew in large, deep bowls in front 
of the fire. 

■ per serving 542 cals, fat 23g, sat fat 3g, 
carbs 63.5g, sugars 13.5g, protein lOg, salt 
2.4g, fibre 9.5g 



govegan 

Choose vegetable suet over margarine for the 
dumplings. Otherwise, pick a dairy-free spread. 
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Saffron parsnips □ 

These roasted parsnips are almost luminous 
in colour. They brighten up the plate and are 
very tasty! 

Serves 6 | Prep 10 mins + soaking 
Cook 35 mins 

big pinch of saffron 

4 medium parsnips, peeled and cut into long 
wedges 

2 tbsp olive oil 

1 tbsp maple syrup 

salt and freshly ground black pepper 

semolina, for sprinkling 

1 Preheat the oven to 200C/fan 180C/gas 6. 

2 Grind the saffron in a pestle and mortar, 
and mix with 2 tablespoons of boiling water. 
Set aside for at least 10 minutes, but the 
longer the better. 

3 Parboil the parsnips in salted water for 

5 minutes, then drain. 

4 Toss in the olive oil, maple syrup and saffron 
liquid. Coat with a sprinkling of semolina 
and place in a roasting tin or ovenproof dish. 
Roast for 30 minutes or until golden and 
crispy at the edges. 

COOK’S tip If you want to make this wheat- 
free, toss the parsnips in fine cornmeal or 
polenta instead of semolina. Any leftovers 
are lovely cold in a salad or added to a soup. 
■ per serving 111 cals, fat 4.5g, sat fat Ig, 
carbs 15g, sugars 7g, protein 2g, salt 0.7g, 
fibre 4g 
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Chefslarder 


Crispy root 
vegetable gratin 19 

This recipe wowed the 
students on our Vegan 
Diploma course. Rather than 
stacking the vegetables on 
top of each other as you 
normally would in a gratin, we 
layer them vertically so you 
wind up with lots of crispy 
edges and a beautiful display. 
It’s a gorgeous dish for the 
Christmas table, but simple 
enough to make any day of 
the week. Feel free to mix up 
the vegetables. 

Serves 6 | Prep 30 mins 
Cooklhr 

2 large red-skinned potatoes 
2 carrots 
2 parsnips 
2 red onions 

1 sweet potato 

2 beetroot (1 red, 1 yellow) 

4 cloves garlic, sliced 

10 bay leaves, cut in half 
handful of sage and rosemary 
leaves 

2 tbsp olive oil 

1 tsp flaky sea salt 

2 tbsp semolina 

1 Preheat the oven to 200C/ 
fan 180C/gas 6. 

2 Wash the vegetables but 
don’t peel them. Slice into 
slim, even discs, then layer into 
a gratin dish, standing upright 
and packed in together, 
alternating the colours. Push 
the garlic, bay, sage and 
rosemary in between the 
vegetables. Drizzle with the 
olive oil, then sprinkle over the 
sea salt and semolina. 

3 Bake for 1 hour, until the 
roots are cooked and the tops 
are crispy. Eat with stir-fried 
kale with a horseradish sauce, 
or serve as a side dish. 

■ per serving 205 cals, fat 4.5g, 
sat fat Ig, carbs 35g, sugars 
10.5g, protein 4.5g, salt 1.2g, 
fibre 7g 
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for 15 minutes, until the water has absorbed 
and the couscous is 9 r oft. 

Remove the vegetable dish from the 
oven, add the tofu and roast for another 
10 minutes to heat through. 

In a frying pan, drf-fry the almonds for a 
few minutes until they start to turn brown, 
then roughly chop. 

Place the hot roasted vegetables and tofu 
in a serving dish. Mix the parsley in with the 
couscous and sprinkle over the vegetables. 
Scatter the toasted almonds on top, and 
splash a little sherry vinegar and a squeeze 
of lemon juice over the dish. Serve hot or at 
warm temperature, with a crisp chicory and 


Roasted roots with 
smoked tofu, giant couscous 
and almonds ■ 

This dish works well with traditional 
coloured carrots and sweet potatoes, but 
it is worth hunting for different coloured 
ones to add a splash of colour. I like the mild 
smokiness from the tofu, but you could add 
smoked paprika for a more full-on flavour. 


150g smoked tofu, sliced 

2 tbsp whole almonds 

handful of fresh flat-leaf parsley, chopped 

splash of sherry vinegar 

squeeze of lemon juice 


Preheat the oven to 200C/fan 180C/gas 6. 

Mix the carrot, sweet potato, shallot, garlic, 
rosemary and thyme in a roasting dish, 
drizzle with olive oil and season with salt and 
pepper. Roast for 25-30 minutes, until the 
vegetables are tender and caramelising on 
the edges. 

Meanwhile, heat the teaspoon of oil in 
a pan and fry the couscous for a minute. 
Cover with the water, then boil with a lid on 


Serves 4 Prep 30 mins Cook 40 mins 


4 small carrots, cut into long wedges 

2 small sweet potatoes, cut into long 
wedges 

3 banana shallots, cut into long wedges 
8 cloves garlic, left whole in their skins 
sprig of rosemary 

a few sprigs of thyme 
1-2 tbsp olive oil 

salt and freshly ground black pepper 
1 tsp olive oil 
lOOg giant couscous 
300ml water 
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Sleep well with Ecozone 
2ini sensor nightlight 

Find Ecozone at these retailers: 
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Gardening editor Alice Whitehead delves deep into herfiggy pudding to find out why figs 
are considered such a Christmas staple, meets the people growing this Mediterranean fruit 
closer to home and discovers that December is the perfect time to plant your own... 


When Pete Thompson strolls around his fig 
orchard on a warm day in September, he’ll 
sometimes stash a pot of squeezy honey in 
his pocket so he can drizzle it on to one of 
the freshly picked fruits. Other days, he’ll 
experiment with slow-roasting the sweet 
fruits so he can preserve the precious harvest 
into winter. 

But Pete’s fig groves are not based 
on some sunny slope of a rocky Greek 
headland, nor in the foothills of the Pyrenees 
- they’re planted just north of London on 
the northeast Essex coastline. Here on the 
low undulating fields of Brook Farm in Great 


ABOUT ALICE 

Alice Whitehead is 
a writer who loves 
to grow, eat and 
get muddy. For 
16 years she has 
written garden 
and food features 
for magazines and 
newspapers, and more recently split her 
time between tending two large, city 
allotment plots and a school garden 
club. She still hasn’t decided whether 
she prefers the pen or the spade. 
www.wonderlandfreelance.co.uk 



Oakley, on the Tendring peninsula, Pete has 
created the UK’s first outdoor fig orchard, 
nurturing his experimental crop in the hope 
that British figs will win a rightful place next 
to the Turkish imports in the supermarkets. 

‘Figs are synonymous with Christmas, 
but at this time of year many of us only 
know them as the dried crop flown in from 
far-flung destinations,’ says Pete. ‘Few of 
us have tasted a fresh fig or realise there 
are hundreds of different varieties. In the 
Mediterranean, each region has its own kind 
of fig - some pear-drop-shaped, others fat 
and plump, coloured green and white, and 
purple and black.’ 

Trial and error 

Hailing from the Middle East, figs were 
once considered a luxury in the UK - sold 
by apothecaries rather than grocers due to 
their medicinal properties - and became 
associated with Christmas in the Victorian 
era thanks to Charles Dickens. His portrayal 
of the East End markets in A Christmas Carol 
are redolent with the rich scents of ‘French 
plums blushed in modest tartness’, ‘candied 
fruits caked and spotted with molten sugar’ 
and ‘moist and pulpy figs’. 

And while trials on indoor, greenhouse- 
grown figs have proved successful in the 
UK - with fruit becoming available via 
Sainsbury’s last year - Pete’s outdoor 


grove won’t produce fruit on a commercial 
scale until next year, almost five years after 
planting. ‘They’re a low-maintenance fruit 
but they can sit around for a while not doing 
much, so some patience is required!’ explains 
Pete. ‘But I feel they’re worth the wait.’ 

Indeed, no stranger to unusual crops as 
a third-generation farmer at Brook Farm, 

Pete remembers finding melons growing 
in the polytunnels when he was a child. 

‘We’ve always experimented with unusual 
vegetables and fruit here and figs seemed a 
natural step. I love the ones they sell in the 
markets at Rungis in Paris and felt sure chefs 
and foodies would love them here too. Figs 
grow well locally in people’s gardens, and 
we have good light levels and dry conditions 
here, which suit them,’ he says. ‘While most 
people have heard of Brown Turkey or 
Black Bursa, these are not necessarily the 
best tasting when grown here, so we’re 
trialling varieties such as Longue d’Aout and 
Madeleine des Deux Saisons, both delicately 
sweet with pink flesh.’ 

Pioneering the creation of such an unusual 
orchard has not been without its challenges, 
of course. ‘At the start, I assumed this 
Mediterranean tree would be fine without 
irrigation in the first summer - and then we 
had a drought and all the leaves fell off!’ 
laughs Pete. ‘Our local deer have also taken 
quite a fancy to them.’ 
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Howto eat... 

FIGGY IN 
THE MIDDLE 

Fruit and nut‘salami’ □ 

Whizz 250g dried figs into a paste in a 
blender. Pop in a bowl with 50g toasted 
and finely chopped almonds, 50g chopped 
dried apricots, 50g chopped walnuts, 
a glug of brandy, a pinch of cloves, and 

1 tbsp runny honey or agave syrup (for 
vegans). Mould into a sausage shape, 
wrapping in greaseproof paper. Pop in 
the fridge and slice off sections as you 
need them. Perfect with a cheeseboard. 

Roast figs with baked 
goat’s cheese 

Halve fresh figs and add to a roasting 
tray in one layer with thyme, red wine, 
sugar and lemon zest. Roast in a medium 
oven for 20-30 minutes. Set aside while 
you coat a round goat’s cheese in egg, 
nuts and breadcrumbs and bake for 
20 minutes at 200C/fan 180C/gas 6. 
Then, get dipping. 

Christmas fig chutney □ 

Gently fry 200g chopped red onions 
in a pan until caramelised. Add 150ml 
balsamic vinegar, 1 glass red wine, 300g 
brown sugar, zest and juice of 1 lemon, 

2 tsp mixed spice, 1 tsp ground ginger 
and seasoning. Bring to the boil and 
simmer for 30 minutes, reducing to a 
sticky sauce. Add 10 quartered figs and 
simmer for 15 minutes. Pour into sterilised 
jars. Ideal for homegrown crops. 



Festive fruit 

But Christmas wouldn’t be quite the same 
without the obligatory box of figs and, 
whether you like them fresh or dried, their 
honeyed fibrous flesh - half strawberry, half 
peach - and unmistakable crunch of seeds, 
is a perfect partner to festive roast chestnuts 
or pungent cheeses. 

Although the British season is short, Pete 
is already experimenting with slow-roasting 
his new crop to bring out their sweetness 
and this will eventually allow him to sell them 
preserved in jars. ‘Squeezed open with a 
crumble of feta and a splash of fig balsamic, 
or served up for pudding, baked with honey, 
apple juice, unsalted butter and almonds 
with a wee pinch of cinnamon, I think you’ll 
struggle to beat them!’ 



Grow your own fig tree 


Winter is the perfect time to plant a fig 
tree in your garden. Expert Will Sibley 
shares his top tips... 

WHERE AND HOW TO PLANT Figs are 
one of the easiest fruit trees to grow, 
thriving on poorer stony soils - but they 
do need a warm, sunny aspect to ensure 
good production. They’re best grown if 
the roots are restricted, so dig a ‘fig pit’ 
75cm x 50cm x 35cm deep, lined with 
paving slabs on the bottom and sides 
and backfilled with soil, stone and brick 
rubble, which you plant directly into. 
Water during the first 3 months and 
then only during very dry spells. Feed 
once a year with a good quality, organic- 
based fertiliser. 

GROWING IN TUBS OR PLANTERS 

Go for at least a 15-litre capacity, but 
no more than 50 litres, and create a layer 
of broken bricks or tiles in the bottom 
for drainage. Add small stones and fill 
with a mixture of John Innis No 3 or 4. 
Water at weekly intervals during spring, 
summer and autumn, and in hot weather 
increase this to twice a week. Feed 
with an organic-based fertiliser at 
monthly intervals. 

TENDING YOUR TREES Figs have 
almost no destructive pests or diseases 
in the UK and therefore require no plant 
protection products. Prune in March 
but only remove crossing branches, and 
reduce the length of very long shoots 
(grown during the previous summer) 
by two-thirds. 


PICKING THE CROP In the UK, figs 
will have two crops per year: small figs 
that overwinter and ripen in June and a 
summer crop that ripens in September 
and October. On young trees, thin 
the figlets by half to encourage the 
remaining fruits to size up. Figs should 
be picked when entirely ripe: when they 
are very large and the opposite end to 
the stalk starts to split open. They will 
be soft to the touch and taste sweet 
and delicious! 

• Will Sibley is considered one of the 
UK’s foremost fruit experts and for over 
40 years has acted as a consultant to 
Miche/in-starred chefs and the royal 
family. Past roles have included being a 
Master of the Worshipful Company of 
Fruiterers, trustee of the National Fruit 
Collections Trust and director of New 
Covent Garden Market. 


A FIG DEAL 

• Will Sibley at Terrace Fruits is offering 
a stunning 5-litre fig tree (worth £33) 
to one lucky reader. To enter the draw, 

go to www.vegetarianliving.co.uk/ 
offers. Competition closes midday 
9 December 2015. 

• Terrace Fruits is also giving readers 
a 20% discount on fig trees from 

1 December 2015 to 1 January 2016. Go 

to www.terracefruits.com and enter 
code ‘VLFIG’ at the online checkout. 
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akamuti 

100% natural, organic & ethicalskincare 


People and planet friendly 
gifts for all the family! 
www.akamuti.co.uk 




onevillage 


.com 


Neem or sandalwood 
soap, Straightaway, 
when you use our soap, 
you will know from the 
feel and texture this is 
true wholesome soap 
like no other . 

Each bar of soap weighs 125gr. 


Here's your opportunity to try 
it. For only £12 you can order 
4 generous bars, including free 
postage in UK. Choose any 
combination - 4 the same or 
your assortment of both soaps. 

For speedy service* order 
at Onevillage.com - where 
other ideas also await you! 

One Village Soap. 
Charlbury. 0X7 3SQ 
© 01608 81 181 I 


_ 


Elg.com 

_ 


Host soap is made 
cheap fats (most often animal 
fat), that are heavily scented 
with chemical fragrances. 


Ours is not at all like that. 
The substance of our soap is 
expensive active vegetable 
oils - such as neem oil from 
the neem tree, known for 
centuries for its amazing 
healing properties for skin 
and wellbeing. 


No sodium lauryl su/fote, and 
no artificial scents.The 
sandalwood in our sandalwood 
soap is authentic powder and 
oil from the tree - a natural 
energizer and effective antiseptic 



Put your feet up this Christmas! 
Have GoodnessDirect.co.uk deliver 
all the vegan and veggie goodies 
you need, direct to your door. 

We send Christmas hampers too! 

qp . < GoodnessDirect 

The special diet shop 




GOODNESS 

DIRECTco.uk 

wMiy • 'Jhju, • €co • OhqccMo 

V_ J 




£5 OFF* 

Your next order with 
GoodnessDirect 


*Simply enter the code 32235327 when checking out. Only valid on orders over £ 50 . Offer ends 31/12/15. Offer limited to one order per household. 



























We’ve got Christmas lunch covered! From star-quality appetisers to 
meat-free mains and a showstopping dessert, plan your menu here. 
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Magic milk 

We’re nuts about this 
nifty gadget, which whips 
up any raw nut milk in 
seconds or soya milk in 
15 minutes, and as your 
milk is homemade you can 
be sure it’s got no nasty 
additives or sweeteners. 

£129.95 from 
www.tribest.co.uk 




Good measures 

These pretty Laura Ashley Parma 
Violets measuring cups are worthy 
of display and useful too - especially if 
you love trying recipes from 
US-based blogs and books that use 
cup measurements. 

£26 for the set from www.lauraashley.co.uk 


Classic cool 

In the latest Ink shade, 
the timeless design and 
functionality of a signature 
Le Creuset casserole is hard 
to beat as an investment gift 
for anyone serious about 
their cooking. 

Starting at £145 from 
www.j ohnle wis. com 


Get smokin’! 

Smoking food adds a 
wonderful extra flavour 
dimension and this 
vegetarian hamper includes 
smoked cheeses, smoked 
dried forest mushrooms, 
smoked garlic and smoked 
Suffolk rapeseed oil, plus 
other artisan goodies all in 
eco-friendly packaging. 
£45 from 

www.artisansmokehouse.co.uk 


Chefs style 

A splash of Orla Kiely print 
instantly adds retro style to a 
functional kitchen essential. 

We love the fashionable 
mustard yellow hen print of 
this luxurious linen design. 
£35 from www.orlakiely.com 


Our pick of great gifts and 
gadgets for friends who 
love to cook, eat 
and entertain. 
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Time for tea 

The Black Toast four-cup 
earthenware teapot made in the 
UK by Emma Bridgewater is ideal 
for anyone who loves a traditional 
brew. Matching items also available. 
£59.95 from 

www.emmabridgewater.co.uk 


Cut & taste 

Perfect for the Christmas 
cheeseboard or for a fromage fan 
all year round, this colourful Taylor’s 
Eye Witness non-stick cheese knife 
set is fun and functional. 

£15 from www.jarrold.co.uk 


Stack & store 

These sweet blue tit cake 
tins are handy for all kinds 
of kitchen storage, but 
especially homemade 
cakes and bakes! 
£12.95 from 

www.dotcomgiftshop.com 


Mix it up 


For a really special gift, cake makers 
will love the stylishly retro Kitchen Aid 
mixer, especially in this new metallic 
Golden Nectar shade. 

£429 from www.houseoffraser.co.uk 
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Bathing bliss 

Bow Boutiques Bath Pamper gift 
boxes in recycled packaging include 
two bath bombs and two bath melts 
that use shea and cocoa butters 
for a relaxing soak. Handmade in 
Derbyshire and available in three 
essential oil fragrances too. 

£9.95 from www.notonthehighstreet.com 


See the light 

This mason jar candle from the 
Retro London Original Range is 
handmade in London from natural 
soy wax and fragrance oil. Four 
fragrances are available, including 
this lime, coconut and mint candle 
for a fresh, uplifting aroma. 
£19.99 from 

www.giftwrappedandgorgeous.com 
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Caddy carousel 

A unique collection of Christmas 
tea tins from Newby Teas feature 
carousel designs by mural artist 
Sarah Parry. Black teas include Lion’s 
Assam, Zebra’s Vanilla and Elephant’s 
Masala, or go green with Unicorn’s 
Earl Green, Leopard’s Oolong and 
Bunny’s Sweet Jasmine. 

Gift set of three caddies, £20 from 
www.newbyteas.com 


Choc & awe 

From Milk Chocolate with Date & 
Himalayan Pink Salt to the Great 
Taste award-winning Dark Chocolate 
with Maca, Vanilla and & Cacao Nibs, 
the beautifully packaged, organic 
and handmade Doisy & Dam gift 
collections are perfect for a chocolate 
connoisseur - the dark collection 
is vegan too. 

Dark or Light gift sets, £9.50 each from 
Ocado or www.doisyanddam.com 


Nicer nibbles 

Avoid the mass- 
produced brands and 
pop a rather special 
box of Fairtrade Dark 
Chocolate Coated 
Ginger Biscuits into your 
stockings this year. 

£3.95 from 

www.traidcraftshop.co.uk 


Gifts to relish 

Handmade in small batches in Wiltshire, four of 
the most popular Tracklements chutneys and 
relishes are included in this festive gift tin, an 
ideal stocking filler for a foodie. 

£12 from Ocado or find local stockists at 
www.tracklements.co.uk 


Fabulous Mr Fox 

This eye-catching little porcelain mug 
in a matching gift box is designed by 
Sarah Young for vegan-friendly brand 
Magpie. It’s just the thing for tea 
breaks at home or the office. 
£8.50 from www.magpieline.com 


Bottoms up! 

Make giving a bottle a little more 
special with Codorniu Cuvee 
Barcelona Brut, which features a 
beautiful Art Nouveau-inspired silk- 
screen design. It’s also a rich, fruity 
cava with notes of apple, pear and 
citrus for a fresh celebratory tipple. 
£12.99 from selected Sainsbury’s and 
Waitrose stores. 


Looking for something 
small yet thoughtful? Be 
inspired by our selection of 
gifts for £20 or less. 


Shaken, not stirred 

Everything you need to 
grow your own cocktail 
garden in one box, including 
18 original cocktail recipes 
using your plants, which 
include varieties such as blue 
borage and lime basil. 
£13.50 from Plant Theatre at 
www.notonthehighstreet.com 
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Kitchen 

companions 

Fun and practical eco- 
friendly bamboo kitchen 
utensils dipped in candy 
colours make a pretty 
addition to any kitchen. 
£35 from www.tch.net 


guide 


Happy hamper 

Order a box of goodies from Devon-based organic 
Trill Farm. The Winter Seasons Box has a surprise 
selection of organic, wild harvested and natural 
ingredients, including products such as jam, soap, 
chutney, cheese and olives. 

£75 from www.trillfarm.co.uk 


On time 

A stylish and innovative home accessory, the moon, 
time and tide clock is made from recycled coffee cups 
and is a great gift for anyone who lives near the sea - 
or aspires to! 

£39.95 from A Short Walk at www.notonthehighstreet.com 


Light fantastic 

Beechwood and an energy-efficient 
LED bulb turn something functional 
into an eco-friendly tactile gadget 
that’s a pleasure to use. 

£45 from www.nigelsecostore.com 


Beary cute 

Little ones will love to 
snuggle with this gorgeous 
organic cotton chenille 
Little Me Bear, from Swedish 
brand Klippan. 

£29 from www.andshine.co.uk 


•REAMING Of A 
KEEN CHRISTMAS 

We love presents that tick 
the green boxes, with ideas 
that are sustainable, ethical, 
organic, eco-friendly - or all 
of the above! 


All wrapped up 

These winter woollies have been 
hand knitted by artisans in Nepal for 
ethical fashion brand People Tree. 

Gloves £22, scarf £45 from 
www.peopletree.co.uk 


Have a heart 

Send a message of love with these 
sweet and simple heart coasters made 
from recycled 100-year-old oak wine 
barrels in South Africa. 

£21.95 from www.dassie.co.uk 


Sew a seed 

This wooden paper potter offers 
an eco-friendly way to make 
biodegradable pots from old 
newspapers - and the pots can be 
planted directly to avoid disturbing 
delicate seedlings. 

£15/£20 from Damson at 
www.notonthehighstreet.com 


Making scents 

This beautifully boxed Beefayre 
wild fig scented candle is made with 
pure essential oils and 100 per cent 
natural plant wax in a beautifully 
decorated reusable glass holder. 
£16.50 from www.annabeljames.co.uk 
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Let’s pretend 

Avoid nylon nasties with these 
brilliantly creative colour-in fancy 
dress outfits made of strong paper. 
Choose two from pirate, mermaid, 
fairy, knight, princess and 
Christmas - and get customising. 
Pack of two outfits £10 from Eggnogg at 
www.notonthehighstreet.com 


Sleepy time 

A new pair of PJs is a Christmas 
morning essential. We love this super- 
snuggly and soft organic cotton 
sleepwear from Frugi, with their fun 
and colourful designs. 

Lovely Babygrow £16, Poppy PJs £26 
(ages 2-10) from www.welovefrugi.com 


Growing ambition 

Encourage budding gardeners 
with a Grow My First Ever Flower 
Garden kit, which includes flower 
seeds, plus Soil Association peat- 
free compost and a recycled and 
biodegradable planting box. 

£14.99 from 

www.oakroomshop.co.uk 


Star child 

This bright hat and mittens set 
with metallic sparkling stars 
makes a lovely stocking filler. 
£10 from 

www.marksandspencer.com 


Get fizzy with it 

The Jugglers set is a trio of 
vegan-friendly fizzy bombs 
that make bathtime more fun 
£14.95 from www.lush.co.uk 


TURN TO 

PAGE 76 FOR OUR 
GUIDE TO VEGAN 
AND VEGGIE 
SWEET TREATS 
FOR CHRISTMAS 
STOCKINGS! 


Crafty cover-up 

The Doodlepot jar includes a UK- 
made natural cotton apron printed 
with a choice of designs, plus 
fabric crayons to colour it in for a 
personalised look. 

£21 from www.notbeforetea.co.uk 


Choose from our pick of fun, 
creative or eco-friendly ideas 
that are perfect for the little 
ones in your life. 


Birds of a feather 

Nature-loving children can have fun 
decorating their own bird feeder - just 
add an apple or seeds and wait for 
feathered friends to visit. 

£19 from The Little Blue Owl at 
www.notonthehighstreet.com 


Little chef 

Encourage an early love of 
healthy eating and cooking, with 
this Djeco wooden play fruit and 
veg to cut with a knife and board 
- just like mum and dad! 
£13.25 from www.tickety-boo.co.uk 


Baby Bambi 

A novelty hat for little ones is part of 
the fun, and it keeps them cosy too. 
Reindeer hat £6, Santa sleepsuit (part of a 
set) £12, both from www.next.co.uk 


Shake, rattle & roll 

For baby’s first Christmas, a 
handmade crochet zebra or 
lion rattle in its own storage 
bag is an adorable choice. 
£12.50 from www.oliverbonas.com 
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If you’re hosting a veggie or vegan Christmas dinner, try Liz Martin’s 
special recipes for stunning starters and centrepiece dishes that are 
perfect for serving with all the traditional trimmings. 


Starters 

Rosemary shortbread stars 
with soft cheese, roasted 
tomatoes and pesto □ 

Serves 4 Prep 30 mins Cook 50 mins 
For the tomatoes: 

12 cherry or baby plum tomatoes, halved 
2 tbsp olive oil 
4 cloves garlic, chopped 

For the shortbread: 
lOOg plain flour, sifted 
20g caster sugar 
1 tsp chilli flakes 
1 tbsp chopped rosemary 
85g butter 
milk, for brushing 
1 tbsp poppy seeds 

For the pesto: 

V 2 bunch of basil 

45ml olive oil 

15g toasted pine nuts 

To serve: 

lOOg garlic and herb soft cheese 
rocket leaves 

1 Preheat the oven to 190C/fan 170C/gas 5. 
Place the tomatoes cut-side uppermost on a 
baking sheet. Mix together the olive oil and 
half the garlic and brush over the tomatoes. 
Roast for 25-30 minutes. Allow to cool. 

2 Reduce the oven temperature to 170C/ 
fan 150C/gas 3. Sift the flour into a bowl and 
add the sugar, chilli, rosemary and butter. Rub 
the mixture together using your fingertips 
until it forms a dough. Knead very lightly. 

3 Roll the dough out on a lightly floured work 
surface to 5mm thick. Use a 10cm star cutter 



ROSEMARY SHORTBREAD f 

STARS WITH SOFT 
CHEESE, ROASTED 
TOMATOES AND PESTO 
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RECIPES AND STYLING: LIZ MARTIN 
PHOTOGRAPHY: MICHAEL DANNENBERG 


5-10 minutes, until caramelised. Stir in the 
cranberry sauce and vinegar. 

3 Place the prepared muffin tin in the oven 
and heat for 5 minutes, until the oil is very 
hot. Remove from the oven and quickly 
pour enough batter to fill two-thirds of 
each cup. Return to the oven and bake for 
20-25 minutes, until well risen and golden. 

4 Meanwhile, heat a griddle pan and cook 
the asparagus spears for about 8 minutes, 
turning occasionally, until tender. 

5 Remove the puddings from the oven. 
Arrange on warm serving plates and top 


with the onion mixture and asparagus 
spears. Dollop a little creme fraiche on 
top and garnish with sprigs of watercress. 
Serve immediately. 

■ per serving 407 cals, fat 23g, sat fat 9g, 
carbs 40g, sugars 19g, protein 10.5g, salt 
0.5g, fibre 4g 


PLAN AHEAD 

Bake the Yorkshire puddings ahead of time 
and freeze for up to l month. Thaw and 
reheat in the oven just before serving. 


to press out 4 shapes. Carefully place each 
star on a lightly greased baking sheet. Brush 
with milk and sprinkle over the poppy seeds. 
Bake for 15-20 minutes. Transfer to a wire 
rack and allow to cool. 

4 Meanwhile, make the pesto. Place the 
remaining garlic, the basil, olive oil and pine 
nuts in a food processor or hand blender, 
and whizz until smooth. 

5 To serve, spread the soft cheese over the 
shortbread. Top with the tomatoes and 
rocket, then drizzle over the pesto. 

■ per serving 585 cals, fat 50.5g, sat fat 22g, 
carbs 27.5g, sugars 8g, protein 5.5g, salt 
0.7g, fibre 3g 

govegan 

Swap the butter for Vitalite in the shortbread and 
brush the tops with soya milk. Choose a dairy-free 
garlic and herb cream cheese, like Sheese. 

PLAN AHEAD 

• Make the shortbread dough on Christmas 
Eve, cover and chill in the fridge; or bake the 

biscuits and freeze for up to l month. 

• Prepare the pesto up to 4 days in advance 
and chill in the fridge. Remove from the 

fridge 2 hours before serving. 


Asparagus and onion 
Yorkshire pudding puffs □ 

Serves 4 Prep 15 mins + standing 
Cook 45 mins 

For the batter: 
vegetable oil, for drizzling 
2 free-range medium eggs, beaten 
250ml semi-skimmed milk 
lOOg plain flour, sifted 
1tbsp chopped sage 

25g butter 

1 tbsp olive oil 

2 red onions, sliced 
pinch of sugar 

3 tbsp cranberry sauce 
2 tbsp sherry vinegar 

12 mini asparagus spears 

creme fraTche and watercress, for topping 

1 Drizzle the vegetable oil into 4 cups of a 
large muffin tin and set aside. Mix together 
the eggs and milk. Sift the flour into a bowl 
and stir in the sage. Add in the milk mixture 
and beat until smooth. Cover and leave to 
stand for 30 minutes. 

2 Preheat the oven to 220C/fan 200C/gas 7. 
Heat the butter and olive oil in a pan and 
saute the onions for 8 minutes. Add the 
sugar and cook over a gentle heat for about 
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Dukkah-spiced 
goat’s cheese log E □ 

Serves 4 Prep 20 mins + chilling 

225g vegetarian goat’s cheese 
grated zest of 1/2 lemon 
1 tbsp chopped flat-leaf parsley 

1 tbsp dukkah spice 

2 tbsp chopped thyme 

1 chilli, deseeded and finely chopped 
seasonal chutney, salad leaves and toasted 
breads, to serve 

1 Mix the goat’s cheese, lemon zest and 
parsley together in a bowl. Tip the mixture 
out on to a piece of cling film and use it to 
roll the cheese into a log shape, without it 


sticking to your fingers. 

2 Mix the dukkah, thyme and chilli together 
on a plate, then toss the log in the mixture 
to coat. Place on a plate, cover and chill for 
4 hours. 

3 Remove the log from the fridge, slice 
and serve with chutney, salad leaves and 
toasted breads. 

■ per serving 202 cals, fat 16.5g, sat fat 8.5g, 
carbs 0.5g, sugars 0.5g, protein 13g, salt l.lg, 
fibre 0.5g 

PLAN AHEAD 

The cheese log can be made well in advance 
and kept covered and chilled in the fridge 
for up to l week, or freeze for up to l month. 


Strudel frill with mushroom, 
squash and feta □ 

Serves 4 | Prep 30 mins + chilling 
Cook 1 hr 15 mins 

6 tbsp olive oil, plus extra for brushing 
550g squash, peeled and diced 
2 tbsp chopped sage 
2 tbsp chopped thyme 
2 cloves garlic, chopped 
2 leeks, sliced 

500g mixed mushrooms, e.g. chestnut and 

portobello, chopped 

1 tbsp Marsala wine 

75g walnuts, chopped 

175-200g vegetarian feta cheese, diced 

10-11 sheets filo pastry 

nigella seeds, to sprinkle 

1 Preheat the oven to 200C/fan 180C/gas 6. 
Toss together 2 tablespoons of the olive 
oil, the squash, half the sage, half the thyme 
and half the garlic in a roasting tin. Bake for 
30 minutes, stirring once during cooking, until 
golden. Remove from the heat and set aside. 

2 Meanwhile, heat 2 tablespoons of the oil in 
a pan and saute the leek for about 5 minutes. 
Using a slotted spoon, transfer to a plate. Add 
the remaining oil and saute the mushrooms 
for 5 minutes. Add the remaining herbs and 
garlic, and the wine, cooking for a further 

2 minutes. Stir into the squash mixture with 
the leek, walnuts and cheese. 

3 Layer 6 sheets of filo, brushing each sheet 
with oil. Spread the filling evenly along the 
stack of pastry, then roll up from the shorter 
end to create a log shape. Place on a lightly 
greased baking sheet, seam-side down, and 
brush the top with more oil. 

4 Cut the remaining filo pastry sheets into 
thick strips and layer on top of the strudel 

in rows, covering both ends. Carefully brush 
with oil and sprinkle over nigella seeds. Cover 
and chill for 30 minutes. 

5 Bake the strudel for 45 minutes, until 
golden. Serve cut into slices. 

■ per serving 776 cals, fat 47.5g, sat fat 11.5g, 
carbs 61.5g, sugars 8.5g, protein 24g, salt 
1.8g, fibre 9g 


PLAN AHEAD 

Prepare the strudel on Christmas Eve up to 
the end of Step 4, cover with cling film and 
chill in the fridge; or freeze for up to 1 month. 
Cook as above. 
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Parsnip, sprout 
and apple tartlets 

Serves 4 Prep 35 mins + cooling and chilling 
Cookl hr 10 mins 

For the pastry: 

175g plain flour 
75g butter 

1 free-range egg yolk 
3-4 tbsp mixed seeds 

For the filling: 

5 tbsp olive oil 

4 small parsnips, cut into wedges lengthways 
and 11cm long 

2 tbsp rosemary leaves 

12 Brussels sprouts, cut into quarters 

2 tbsp chopped sage 

25g butter 

2 red onions, sliced 

pinch of sugar 

1 apple, cored and sliced 


125g vegetarian Stilton, crumbled 
25g dried cranberries, chopped 
lOg pine nuts, toasted 

1 To make the pastry, sift the flour into a 
mixing bowl and rub in the butter using 
your fingertips, until the mixture resembles 
breadcrumbs. Stir in the egg, seeds and 

3 tablespoons of cold water, until the mixture 
forms a dough. Knead lightly. Cover with 
cling film and chill for 30 minutes. 

2 To make the filling, preheat the oven to 
200C/fan 180C/gas 6. Toss together 

2 tablespoons of the oil with the parsnips 
and rosemary in a roasting tin. Bake for 
25-30 minutes, stirring once during cooking, 
until golden and tender. 

3 Meanwhile, heat 2 tablespoons of the oil 
in a pan. Add the sprouts and sage, then 
cover and saute for 15 minutes, stirring 
occasionally, until tender. Using a slotted 
spoon, transfer to a plate and set aside. 


4 Add the remaining tablespoon of oil and 
the butter to the pan, and saute the onions 
for 5 minutes. Add the sugar and saute for 

a further 8 minutes, until caramelised. Using 
a slotted spoon, transfer the onions to the 
sprouts. Heat the pan over a low heat and 
cook the apple slices for about 5-8 minutes, 
turning once during cooking until slightly 
golden. Remove from the heat. 

5 Divide the pastry into 4, roll out on a 
lightly floured work surface and use to line 
individual 11cm fluted flan tins. Prick the base 
and sides of each one with a fork. Cover with 
cling film and chill for 10 minutes. 

6 Reduce the oven temperature to 190C/ 
fan 170C/gas 5. Line the pastry cases with 
greaseproof paper and baking beans, and 
bake blind for 15 minutes. Remove the 
beans and paper and bake for a further 
5-10 minutes. 

7 Toss together the onion and sprout mixture 
with the parsnips, pan juices, two-thirds 

of the Stilton and the cranberries. Divide 
between the pastry cases. Top with the 
apple, pine nuts and remaining cheese. Bake 
for 10-15 minutes, until golden. 

■ per serving 818 cals, fat 55g, sat fat 23.5g, 
carbs 60.5g, sugars 18g, protein 18g, salt 
1.3g, fibre 10.5g 

go egan 

Use Jus-Rol’s shortcrust pastry (non-butter 
version) and saute with a vegan butter 
alternative or purely oil. A blue-style vegan cheese 
can replace the Stilton. 

PLAN AHEAD 

Make your pastry cases on Christmas Eve, 
cover and chill in the fridge; or bake blind 
and freeze for up to l month. 


M in i nut bakes with 
sticky walnuts and 
cranberry sauce □□ 

Serves 4 [ Prep 30 mins | Cook 40 mins 

2 tbsp olive oil 
1 onion, chopped 

1 stick celery, chopped 

2 cloves garlic, chopped 

200g chestnut mushrooms, finely chopped 

1 carrot, grated 

2 tbsp chopped sage 

1 tbsp chopped thyme 

125g cooked mixed quinoa 

1 tbsp tomato puree 

150g mixed nuts, e.g. walnuts, pecans, 

hazelnuts and Brazil nuts, roughly chopped 

75g dates, chopped 

pomegranate seeds, to serve 




40 I vegetarian living 


For the cranberry sauce: 

100ml white wine 
150ml orange juice 
300ml vegetable stock 
1 tbsp cornflour 
3 tbsp cranberry sauce 

For the sticky nuts: 

50g caster sugar 
50g walnut halves 

1 Preheat the oven to 190C/fan 170C/ 
gas 5. Heat the oil in a pan and cook 
the onion and celery for 5 minutes. 
Add the garlic and mushrooms and 
cook for 10 minutes, until softened. 

Stir in the carrot and sage and cook 
for 1 minute. 

2 Remove the pan from the heat and 
stir in the quinoa, tomato puree, nuts 
and dates. Allow to cool. Spoon the 
mixture into individual 200ml ramekins. 
Cover and bake for 15 minutes. 

3 Meanwhile, bring the wine to the 
boil and cook rapidly until reduced by 
two-thirds. Add the orange juice and 
stock and bring back to the boil, 
then cook rapidly until reduced by 
half. Mix together 2 tablespoons of 
the stock mixture with the cornflour 
in a small bowl to form a paste. Pour 
back into the pan, add the cranberry 
sauce and bring to the boil, stirring, 
until thickened. 

4 To make the sticky nuts, line a baking 
sheet with greaseproof paper. Place 
the sugar in small pan and heat gently, 
shaking the pan occasionally until the 
sugar has dissolved and turned golden. 
Stir in the walnuts, until well coated, 
then quickly pour out on to the 
prepared baking sheet. Allow to cool. 

5 Remove the ramekins from the oven 
and top with the walnuts and 
pomegranate seeds. Serve with the 
cranberry sauce. 

■ per serving 674 cals, fat 40.5g, sat fat 
6g, carbs 63g, sugars 44.5g, protein 
11.5g, salt 0.3g, fibre 5.5g 


PLAN AHEAD 

• Prepare the nut bakes in advance 
before baking. Either keep covered 
and chilled in the fridge for up to 
2 days or freeze for up to l month. 
Thaw and bake as above. 

• Make the sauce and keep in the 
fridge for up to l week, or freeze for up 
to l month. Thaw and warm through. 

• Caramelise the walnuts 2 days 
ahead and keep sealed in an 

airtight container. 



www.vegetarianliving.co.uk | 41 








PREPARE FOR 
SOMETHING BIG 





Ess entia 

Fooc 


food Supplement 

An organic blend of 
pre-sprouted barley, 
green food, fruit 
and seeds 



Multi-award winning pre-sprouted Aktivated Barley® based food supplement with organic B vitamins 


www.gandgvitamins.com 
01342 312811 





Vej dishes 

« Banish bland boiled veg and lacklustre side dishes from your 
table with vegan blogger and author Aine Carlin’s fresh take 
on some of your favourite Christmas dinner trimmings. 


Pesto-roasted 
broccoli □□ 

You could use my pistachio, parsley 
and walnut pesto for this dish (see 
recipe, below), or for a speedier 
option, it’s great that supermarkets 
are now stocking everyday vegan 
options such as pesto. Not only 
does it make life a little simpler, 
it also means you can create this 
impressive, easy side in a flash... 
allowing you to focus on the main 
event. Nutritional yeast might not be 
so readily available, but most health 
stores should sell it and it really does 
add something to the finished dish. 

Serves 4 Prep 5 mins Cook 25 mins 

1 heaped tbsp vegan pesto 
juice of V 2 lemon 

2 tbsp olive oil 

1 large head of broccoli (about 
500g), cut into medium florets 
salt and freshly ground black pepper 
nutritional yeast or toasted pine 
nuts, to serve 

1 Preheat the oven to 180C/fan 160C/ 
gas 4. 

2 Whisk the pesto, lemon juice 
and oil together in a small jug. 

Place the broccoli florets in a 
roasting tin. Lightly season, then 
pour over the pesto dressing and 
toss until the broccoli is thoroughly 
coated. Roast in the oven for 
20-25 minutes or until tender, 
shaking the tin occasionally. 

3 Serve warm with a sprinkling of 
nutritional yeast or a smattering of 
toasted pine nuts. 

■ per serving 180 cals, fat 15g, sat fat 
2g, carbs 2.5g, sugars 2.5g, protein 
7g, salt 1.2g, fibre 4.5g 

govegan 

available in supermarkets. 


□ 


Meridian Free From Green Pesto and 
Zest Vegan Basil Pesto are both widely 
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Pistachio, parsley 
and walnut pesto □□ 

100g pistachio nuts 
50g walnuts 

150g fresh flat-leaf parsley 
juice of 1 lemon 
3 cloves garlic 
generous pinch of freshly 
grated nutmeg 
200ml extra-virgin olive oil 
1 tsp sea salt, plus extra to taste 
freshly ground black pepper 


Heat a small, non-stick, heavy-based frying pan and lightly 
toast the pistachios over a medium heat for several minutes, 
shaking the pan frequently. Let them cool a little before 
transferring them to a food processor. Repeat to toast the 
walnuts and set aside. 

2 Blitz the pistachios into fine crumbs before adding the 
toasted walnuts and blending for a few seconds more. Add the 
parsley, lemon juice, garlic, nutmeg, half the olive oil and the 
sea salt, and blitz thoroughly until a thick paste has formed. 

3 Scrape down the sides of the blender, season to taste with 
black pepper and extra salt if desired, add the remaining oil 
and blitz again until you achieve a coarse, pesto-like sauce. 

This will keep, refrigerated, for up to 1 week. 
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Pan-fried paprika-spiced 
sprouts □ □ 

Love them or loathe them, Brussels sprouts 
are an essential addition to any Christmas 
meal. I’m firmly in the ‘obsessed’ camp, 
which is why I’ve taken to eating them 
right through winter in many varied ways. 
Roasted, boiled, steamed (and even raw) - 
you name it, I’ve tried it - but I keep coming 
back to this pan-fried version that is teeming 
with flavour and so easy to achieve. You 
might think you hate the little beggars, but I 
urge you to sample these before you wholly 
make up your mind. 

Serves 4 Prep 5 mins Cook 12 mins 


1 Heat 2 tablespoons of the oil in a medium¬ 
sized, non-stick, heavy-based frying pan. Add 
the shallots, season and gently sweat for a 
few minutes. Add the garlic and cook gently 
for 1-2 minutes, ensuring it doesn’t brown. 

2 Add the sprouts to the pan and cook for 
several minutes, adding a little more oil if 
necessary. Sprinkle over the cumin and 
smoked paprika. Mix thoroughly and cook for 
5 minutes or until the sprouts are just tender. 

3 Add the parsley to the pan, season and 
stir. Sprinkle over the sesame seeds just 
before serving. 

■ per serving 124 cals, fat 9.5g, sat fat 1.5g, 
carbs 4.5g, sugars 3g, protein 3g, salt Ig, 
fibre 4g 


2-3 tbsp olive oil 

2 shallots, finely sliced 

2 cloves garlic, finely sliced 

200g Brussels sprouts, finely sliced 

1 heaped tsp ground cumin 

1 heaped tsp smoked paprika 

30g fresh flat-leaf parsley, roughly chopped 

1 tbsp sesame seeds, toasted 

salt and freshly ground black pepper 


Braised red cabbage 
with apple □ 

This festive side is a classic British dish 
that I never fail to make around Christmas 
- although there’s really no reason why it 
can’t be enjoyed all year round too. Slow- 


cooked over a low heat, the aroma alone is 
enough to bring a smile to my festive-loving 
face, so it’s just as well the taste lives up to 
its magnificent scent. There is a fine line 
between the cabbage being tender and 
turning into mush, however, so make sure 
you keep the heat low and stir frequently 
to prevent sticking. It’s also a terrific dish to 
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make the day before... always welcome when 
you’re cooking for groups! Simply reheat 
for around 10-15 minutes and serve hot 
alongside your main. 

Serves 8 I Prep 10 mins I Cook 2 hrs 10 mins 

1 tbsp sunflower oil 
1 red onion, roughly chopped 
1 red cabbage, thinly sliced 

1 tbsp red wine vinegar 

2 Granny Smith apples, peeled, cored and 
chopped into medium chunks 

60g granulated sugar 
% tsp freshly grated nutmeg 
% tsp ground allspice 
1 star anise 
1 cinnamon stick 

salt and freshly ground black pepper 
pomegranate seeds and chopped fresh 
flat-leaf parsley, to serve 

1 Heat the oil in a large, heavy-based 
saucepan. Add the onion to the pan, season 
and sweat for several minutes until it begins 
to soften. 

2 Add the cabbage to the pan, stir to 
incorporate and add the red wine vinegar, 
as well as a little more seasoning. Cover 
and sweat for several minutes. Add the 
apples, sugar, nutmeg, allspice, star anise 
and cinnamon stick. Season again and stir 
thoroughly. Cook, covered, over a low heat, 
for around 2 hours, until the cabbage is very 
tender, stirring occasionally and adding a 
little water if it starts to stick. 

3 Discard the star anise and cinnamon 
stick, taste for seasoning and serve sprinkled 
with pomegranate seeds and chopped flat- 
leaf parsley. 

■ per serving 203 cals, fat 8g, sat fat 3g, carbs 
19.5g, sugars 17.5g, protein 13.5g, salt 1.8g, 
fibre 3g 


Cumin-spiced carrots DQ 

The spices of the Middle East and North 
Africa really have a hold of my palate. 
Granted, this might not be an entirely 
authentic recipe, but it goes some way in 
satisfying that need for sweet and savoury 
together in one harmonious mouthful. For 
a colourful variation, I like to use heritage 
carrots in purples and pale yellows - but if 
you’re using a mixture of purple and non¬ 
purple varieties, you’ll need to boil them 
separately in the first step of this recipe to 
stop the colours bleeding. 

Serves 4 Prep/cook 10 mins 

5 carrots, sliced thinly on the diagonal 
1 tbsp olive oil 




II Bring a small saucepan of water to the 
boil. Add the sliced carrots to the pan. 
(Remember, if you’re using a mixture of 
purple and non-purple heritage varieties, 
you’ll need to boil them in separate pans.) 
Simmer gently until just soft but still 
retaining some bite - around 5 minutes. 
Drain and set aside. 

2 Heat the oil and vegan butter in a small, 
non-stick saucepan, add the carrots, season 
and gently stir to coat. Sprinkle in the spices 


lOg vegan butter 
1 heaped tsp ground cumin 
% tsp ground coriander 
pinch of ground cinnamon 
1 tsp agave nectar or pomegranate molasses 
30g fresh flat-leaf parsley, roughly chopped 
salt and freshly ground black pepper 
extra-virgin olive oil, to serve 


Vej dishes 

CUMIN-SPICED CARROTS 


and agave nectar. Mix thoroughly and 
cook through on a gentle heat for a few 
more minutes until the spices begin to exude 
an aroma. 

3 Taste for seasoning and stir through most 
of the parsley. Serve sprinkled with the 
remaining parsley and a generous drizzle of 
extra-virgin olive oil. 

■ per serving 130 cals, fat lOg, sat fat 2.5g, 
carbs 8.5g, sugars 8g, protein 1g, salt l.lg, 
fibre 3g 


Recipes adapted from 
Keep it Vegan by Aine 
Carlin (Kyle Books, £14.99). 
Photography by Ali Allen. 
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l Enchanted Christmas, 
Westonbirt Arboretum 

Famed for its glorious autumn colours, 
visitors to the National Arboretum at 
Westonbirt in Gloucestershire during the 
festive season can see the trees illuminated 
against the night sky in a magical lighting 



design with plenty of wintry fun and surprise 
interactive elements. Families can enjoy 
free craft activities and meet Father and 
Mrs Christmas, plus carousel rides, festive 
refreshments and performances from live 
bands and choirs. The event takes place 
every Friday, Saturday and Sunday evening 
from 27 November to 20 December. 
www.forestry.gov.uk/westonbirt 

2 Padstow Christmas Festival 

The pretty Cornish coastal town of Padstow 
is a mecca for foodies, and the Padstow 
Christmas Festival on 3-6 December is 
a wonderful reason to visit in winter too. 
Promising four days jam-packed with family- 
friendly entertainment, including a Santa 
fun run, grotto, Christmas workshops, chef 
demos, spectacular fireworks and 100 stalls 
to browse for Christmas gifts and food at the 
festive market. Celebrations on 4 December 
kick off with a beautiful winter lantern 
parade, with Father Christmas arriving on a 
horse-drawn Victorian bus. 
www.padstowchristmasfestival.co.uk 

3 Burning the Clocks, Brighton 

If you’re tired of commercial grottos and 
glitzy wonderlands, Burning the Clocks is a 
little bit different. A unique community event 
created by Same Sky, the celebration marks 
the shortest day on 21 December. Local 


people make their own paper and willow 
lanterns, and after processing through the 
city they pass them into a blazing bonfire 
on Brighton beach, as a token of the year’s 
end and also to reflect on the new year 
ahead. Lantern-making kits and customised 
lanterns will go on sale in the city at the end 
of November. If you’re heading to Brighton, 
remember to check out the eco-friendly ice 
rink too, open 7 November to 17 January 
(www.royalpavilionicerink.co.uk). 
www.samesky.co.uk/events/ 
burningtheclocks 

4 The Victorian Festival of 
Christmas, Portsmouth 

Watch the ships come in and step back in 
time at Portsmouth’s Historic Dockyard, 
which is transformed into a Dickensian 
Christmas experience on 27-29 November. 
Festival favourites are set to return this 
year, including an even larger Christmas 
Market, Fagin’s Real Ale Tavern, magical 
snow-covered streets, a traditional 
Father Christmas (dressed in green) and 
a wonderland of Victorian characters 
and entertainment. With so many other 
interesting attractions in Portsmouth for 
families - from the Spinnaker Tower to HMS 
Victory - this is a great festival to plan a 
weekend around. 
www.christmasfestival.co.uk 
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5 Winter Wonderland, Cardiff 

Teach the kids to skate - and maybe revive 
an old skill yourself - at the atmospheric 
Winter Wonderland in Cardiff. As well as 
the rink, you can enjoy some apres-skate 
seasonal food at the Alpine Village and a 
family funfair, running from 12 November to 
3 January on the City Hall Lawn. Combine 
your visit to this lively Welsh city with a trip 
to the Christmas Market in the city centre 
from 12 November to 23 December, which 
offers a wealth of handmade products 
and artisan food. 

www.cardiffwinterwonderland.com 

www.cardiffchristmasmarket.com 

6 Fountains Abbey and Studley 
Royal, North Yorkshire 

The magnificent abbey ruins, landscaped 
Georgian water gardens and medieval deer 
park at the breathtaking World Heritage 
Site of Fountains Abbey is a magical place 
to visit at Christmas time. Enjoy picturesque 
winter walks among the larch and Scots pine, 
then head to Swanley Grange with younger 
visitors to write letters to Father Christmas, 
which they can send from the twinkly post 
office. All writing materials will be provided, 
including envelopes and stamps, and they 
can also make a glittery snowflake fit for any 
fir tree. Workshops run from 28 November 
to 29 December. 

www.nationaltrust.org.uk/fountains-abbey 

7 Clearwell Caves 
Christmas Fantasy 

One of the more unusual Christmas 
attractions must be the annual Christmas 
Fantasy at Clearwell Caves, the iron¬ 


mining museum in the Forest of Dean. This 
underground adventure - which this year 
has a theme of ‘Evie’s Aeroplane’, invites 
families to join in with Evie’s story as it 
unfolds through the caves, stop off at the 
underground festive market and cafe, and 
visit Father Christmas (all children aged 2-14 
receive a gift). 
www.clearwellcaves.com 

8 Winter at the 
Southbank Centre 

For a more thoughtful festive experience 
try Winter at the Southbank Centre. With 
Christmas markets offering food and gifts, 
there will also be opportunities to join in 
with free activities, themed weekends 
and a twinkling atmosphere of cheer all 
round. Check out the events calendar for 
performances such as the wonderful Slava’s 
Snowshow, cabaret by La Soiree and Bring 
the Buskers In events, plus 12 Days of Giving 
with the Waterloo Food Bank, the Charity 
Shop Fashion Show, and Scandi street food 
and drink at the Rekorderlig Cider Lodge. 
www.southbankcentre.co.uk 

9 Stockeld Park 
Christmas Adventure 

The award-winning Christmas Adventure 
season at Stockeld Park in Wetherby, 
Yorkshire, is open until 4 January 2016, 
offering a unique combination of festive 
experiences with interactive sculpture 
and art pieces. There’s a real outdoor ice- 
skating rink, a sculpture-filled Enchanted 
Forest, a massive maze, a Nordic ski trail, an 
award-winning Santa’s Grotto, and a packed 
calendar of special events. You can take 



time out in the Woodland Cafe and browse 
the Magical Gift Emporium - the largest 
Christmas store in the north - packed with 
decorations, gifts and homewares. Plus, 
they grow over half a million Christmas trees 
on site, so you can choose your tree before 
you leave! 

www.thechristmasadventure.com 

io Wallington, Northumberland 

For a less commercial Christmas experience, 
explore the wonderful 18th-century pleasure 
grounds in the woods at the National Trust’s 
Wallington property. Take the winding 
Serpentine Path through the woods or the 
longer path that loops around the China 
Pond and past the impressive Portico 
House; discover the mini-lake covered in a 
sprinkling of frost and the enchanting Walled 
Garden. There is also a beautiful Edwardian 
conservatory, originally created as a Winter 
Garden. If you do have little ones with you, 
you can head into the house to admire the 
beautiful themed decorations, make festive 
things, follow a Christmas tree trail and listen 
to stories with Mrs Christmas - check the 
website for event dates. 
www.nationaltrust.org.uk/wallington 
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COFFEE AND 
CANDIED WALNUT 
MERINGUE 
ROULADE 
















Masterclass 


Looking for a stunning finale for a 
special Christmas gathering? 
James Martin’s light roulade is the 
ideal alternative to a heavier traditional 
pudding or chocolate log - everyone 
will have room for meringue! 

Sweet 

sensation 



Coffee and candied walnut 
meringue roulade 

Once you master this simple meringue 
roulade, you’ll find yourself making it instead 
of a standard Swiss roll. I’ve filled it with 
coffee cream and candied walnuts, but you 
could also use the candied chestnuts called 
marrons glaces that are often knocking 
around at Christmas time. With its playful 
garnish of tuile leaves, this makes a great 
dinner-party dessert. 

Serves 10 I Prep 40 mins + chilling 
Cook 35 mins 

5 free-range egg whites 

275g caster sugar, plus extra for dusting 

400ml double cream 

10ml Camp coffee essence 

1 vanilla pod, split and deseeded 

For the tuiles: 

115g butter, softened 
140g icing sugar 
3 free-range egg whites 
115g plain flour 

brown and purple food colouring 
gold food spray 

For the candied walnuts: 

150g caster sugar 
150ml water 
200g walnut halves 
vegetable oil, for frying 

1 Preheat the oven to 180C/fan 160C/gas 4. 
Grease a 23cm x 33cm Swiss roll tin and line 
with silicone paper. 


2 Make sure your bowl and whisk are very 
clean, free of grease and completely dry, as 
any grease or water will affect the meringue. 
Place the egg whites in the bowl and whisk 
with a food mixer or an electric whisk on high 
speed until soft peaks form. Add the sugar, a 
spoonful at a time, whisking until the mixture 
is smooth and glossy. 

3 Spoon into the prepared tin and smooth 
the surface. Bake for 8 minutes or until 
golden brown, then lower the oven 
temperature to 170C/fan 150C/gas 3 and 
bake for 15 minutes or until crisp. 

4 Remove from the oven and turn out of the 
tin on to a sheet of silicone paper dusted 
with caster sugar. Remove the paper from 
the base of the meringue and allow to cool. 

5 For the tuiles, turn the oven up to 200C/ 
fan 180C/gas 6. Beat the butter and icing 
sugar together in a bowl until smooth then 
whisk in the egg whites, one at a time, until 
smooth and shiny. Sieve the flour over and 
fold in gently, then tip half of the batch into 
a separate bowl. Use the food colouring to 
colour one batch brown and one purple, then 
chill in the fridge for 20 minutes. 

6 Place a leaf stencil on a non-stick mat or 
silicone paper. Using a palette knife, spread 
the tuile mixture thinly over. Repeat across the 
mat or paper. Bake for 4-5 minutes, then 
immediately lay the leaves over the handle 
of a wooden spoon to curl them. When cold 
and hardened, spray with edible gold spray. 

7 To make the walnuts, put the sugar and 
water into a pan and bring to the boil, stirring 
gently once. Simmer until the sugar has 


dissolved and the syrup thickened slightly. 
Add the walnuts and cook for 2-3 minutes. 
Empty the pan contents on to a sheet of 
silicone paper. 

8 Pour enough vegetable oil into a saute pan 
to cover the bottom by 2cm and heat until 
just shimmering. Carefully place the walnuts, 
a few at a time, into the hot oil for a couple of 
minutes until golden. Drain again on a fresh 
sheet of silicone paper and leave to cool. 

9 For the filling, whisk the cream, coffee 
essence and vanilla seeds in a bowl to soft 
peaks. Spread it over the cooled meringue, 
then scatter three-quarters of the walnuts 
over the cream. Starting at the long end, roll 
up the meringue using the paper to help you. 

10 Decorate the top of the roulade with the 
tuile leaves and remaining candied walnuts. 

■ per serving 690 cals, fat 43.5g, sat fat 19.5g, 
carbs 71g, sugars 62g, protein 7g, salt 0.4g, 
fibre 1.5g 



Recipe adapted from Sweet by 
James Martin (Quadrille, £20). 
Photography by Peter Cassidy. 
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Fill your home with the mouthwatering aroma of 
homemade baking with recipes from Mima Sinclair and 
Trine Hahnemannfor the prettiest decorative star biscuits, 
Finnish sugar cookies, spiced German lebkuchen and a 
wonderful Scandi-inspired take on the traditional mince pie. 



MIMA SINCLAIR’S 
Christmas biscuit tree □ 

This biscuit tree is so simple yet it looks so 
impressive (even if the kids help to make it!). 
A little dusting of icing sugar or sprinkles add 
to the magic. 

Serves 12 

Prep 1 hr 30 mins + chilling and setting 
Cook 1 hr 

For the gingerbread dough: 

140g golden syrup or honey 
200g soft light brown sugar 
200g unsalted butter 
zest of 1 unwaxed lemon 
4 tsp ground ginger 
2 tsp ground cinnamon 
V 2 tsp ground nutmeg 
% tsp ground cloves 
1 tsp bicarbonate of soda 
500g plain flour 
1 tsp salt 

1 lightly beaten medium free-range egg 

For the royal icing: 

500g icing sugar 

2 lightly beaten medium free-range 
egg white 

1 tsp lemon juice 

2 tsp water 

2 tbsp icing sugar sprinkles (optional) 

1 To make the gingerbread, pour the golden 
syrup or honey into a large saucepan with 
the sugar, butter, zest and spices and melt 
over a low/medium heat, stirring frequently 
until the sugar has dissolved. 

2 Increase the heat to bring the mixture to 
boiling point. Remove from the heat and 
beat in the bicarbonate of soda. The mixture 


will froth up at this point as the bicarbonate 
reacts - mix briefly until combined, then 
leave to cool for 15 minutes. 

3 Sift the flour and salt, then fold into the 
mixture in batches, using a wooden spoon 
or a stand mixer. Beat in the egg using a 
wooden spoon or a stand mixer, until just 
combined. Do not overwork the mixture, or 
the biscuits will spread during baking. 

4 The dough will be very sticky to begin 
with, but do not add any flour. Scrape out 
of the bowl on to a clean surface and knead 
together until just smooth. Wrap in cling film 
and chill in the fridge for 1 hour. 

5 Heat the oven to 160C/fan 140C/gas 3. 

Line 2 or 3 large baking trays with silicone 
baking sheets or greaseproof paper. Using 
a ruler, draw and cut out a 20cm star on to 
firm paper or card. Then inside this star draw 
smaller stars decreasing by 2cm each time, 
your last star being 2cm. 

6 Cut a large piece of greaseproof paper and 
roll out the gingerbread on top of it to 5mm. 
Cut out three of the largest stars and using 

a palette knife transfer to the lined baking 
sheets. Place in the freezer for 5 minutes 
until hard, then bake in the oven in batches 
for 6-10 minutes depending on size, until 
golden brown at the edges. Leave to cool 
for 5 minutes on the trays, then carefully 
transfer with a palette knife to wire racks to 
cool completely. 

7 Trim the star template to the next size and 
cut out 3 dough stars, chill and bake as above, 
decreasing the bake time to 6-8 minutes for 
medium stars and to 3-6 minutes for the 
small stars. Keep repeating until you have 
baked 3 of each star. 

8 To make the royal icing, sift the sugar into 
the bowl of an electric mixer. Add the beaten 
egg white and lemon juice. Whisk on a low 


speed, so you do not incorporate too much 
air into the icing, for 2-3 minutes until you 
have a smooth consistency. Now add a little 
water to the royal icing until you reach soft 
peak consistency (an icing which holds a 
soft peak but does not spread on its own). 

9 Spoon into a piping bag fitted with a 
medium round nozzle and pipe around 
each of the stars. Add a little more water 
to the remaining icing to make flood icing 

(a thick but runny icing that smoothes out on 
its own), and spoon or pipe into the lines of 
each biscuit spreading to the edges. 

10 Leave for 30 minutes to set, then stack the 
stars up starting with the largest and ending 
with the smallest on its edge. Dust with the 
icing sugar and decorate with sprinkles if 
you wish. 

COOK’S TIP The icing can be prepared ahead 
and stored in an airtight container in the 
fridge for up to 1 week. 

■ per serving 555 cals, fat 14.5g, sat fat 9g, 
carbs 106g, sugars 74g, protein 5.5g, salt l.lg, 
fibre 2g 


CLEVER ICING TIPS 

• If you have no piping bags, make 
your own by twisting a tight cone out of 
baking parchment, or use a small plastic 
food bag and cut one corner off. 

• If you do not have piping nozzles 
you can just cut the end of the piping 
bag off. Note that a nozzle will give you 
better results as you have more control. 

• Only half fill the piping bag with icing 
so it does not ooze out of the top when 
you squeeze. 
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MIMA SINCLAIR’S 
German lebkuchen 

Lebkuchen is a German gingerbread that has 
become synonymous with Christmas baking. 
A cross between a biscuit and cake, with a 
delicious mixture of honey, almond, ginger 
and cocoa, it is a front-runner for edible gifts. 

Makes 24 1 Prep 45 mins + cooling and setting 
Cook 20 mins 

160g clear runny honey 
110g unsalted butter 
50g ground almonds 
260g plain flour 
Vi tsp baking powder 
3 A tsp bicarbonate of soda 

1 tbsp ground ginger 

2 tsp ground cinnamon 
V 2 tsp ground nutmeg 
% tsp ground cloves 

2 tsp cocoa powder 
% tsp salt 

To decorate: 

150g icing sugar 
1 medium free-range egg white 
2-3 tbsp cold water 
lOOg dark chocolate, melted 

1 Melt the honey and butter in a small 
saucepan over a low heat. Stir occasionally 
until combined. Remove from the heat and 
set aside to cool for 15 minutes. 

2 Heat the oven to 160C/fan 140C/gas 3. 

Line 2 large baking trays with silicone baking 
sheets or greaseproof paper. 

3 Place the ground almonds in a large bowl 
and sieve over the remaining ingredients. 
Pour over the cooled honey mixture and stir 
until it comes together to make a dough. 

4 Divide the dough and set one half aside. 
Roll the other half into small equal balls, 
place on a lined baking sheet and press each 
one down slightly with the palm of your hand 
to about 2cm thick. 

5 Roll out the remaining dough to 2cm 
thick and, using a 4cm heart cutter, cut into 
biscuits. Soften the edges of the hearts with 
your fingers. Place on the other lined baking 
sheet. Bake in the oven for 8-10 minutes, 
until just golden brown at the edges. Leave 
to cool for 5 minutes on the trays then 
transfer to wire racks to cool completely. 

6 Meanwhile, mix the icing sugar, egg white 
and water together to make a thick runny 
icing. Place a baking sheet under the wire 
rack and thinly brush the lebkuchen with 
the icing using a pastry brush. Leave for 

15 minutes to set, then repeat with the 
remaining icing. Leave to set. 

7 Dip half of the lebkuchen into the melted 
chocolate to coat the base and a few 


millimetres up the side. Then drizzle the 
remaining half with a zig-zag of chocolate. 
COOK’S tip These biscuits really do improve 
with age, that’s if you can bear to wait - but 
you must! 

■ per biscuit 155 cals, fat 6.5g, sat fat 3.5g, 
carbs 23g, sugars 14.5g, protein 2g, salt 0.3g, 
fibre 0.5g 

TRINE HAHNEMANN’S 
Finnish sugar cookies □ 

This was my grandfather’s favourite cookie. 
He did not really eat any others. He loved 
Christmas, just as I do now. He made sure 
that all the traditions were kept, but it was his 
presence and love for his family that made 
Christmas so magical for us. 

Makes 35 | Prep 20 mins + chilling 
Cook 18 mins 

250g plain flour 

75g granulated sugar, plus more for the top 
200g butter, chopped 
2 tbsp finely grated unwaxed lemon zest 
1 free-range egg, lightly beaten 


1 Sift the flour into a bowl and mix in the 
sugar, butter and lemon zest, first by rubbing 
with your fingers and then by mixing with a 
wooden spoon, until the dough is smooth 
and firm. Wrap in cling film and place in the 
refrigerator for 1 hour. 

2 Preheat the oven to 190C/fan 170C/gas 5. 
Now place the dough between 2 sheets of 
baking parchment and roll it out to a 
rectangle about 1.5cm thick. Remove the 
top layer of baking parchment. 

3 Brush the dough with egg and dredge 
sugar densely on top. Carefully roll over it 
with a rolling pin, so the sugar is pressed 
slightly into the dough to make the crisp 
topping to these cookies. 

4 Cut into 3 x 2cm pieces, place them on 
baking trays lined with fresh sheets of baking 
parchment and bake for 15-18 minutes. Leave 
to cool on a wire rack. 

COOK’S tip The cookies should keep for 
2-3 weeks and they make ideal homemade 
gifts - try making them with your children to 
give to their teachers! 

■ per cookie 79 cals, fat 5g, sat fat 3g, 
carbs 8g, sugars 2.5g, protein 1g, salt O.lg, 
fibre 0.5g 
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Traditionalbaking 


TRINE HAHNEMANN’S 
Little spiced apple pies □ 

Mince pies are not part of the 
Scandinavian Christmas tradition. 
When I moved to the UK for the first 
time, I had difficulty understanding 
what mince pies were, because I 
thought it had something to do with 
meat! You cannot buy mincemeat 
in Scandinavia, so back home in 
Denmark I started making small apple 
pies inspired by the spicing in a British 
mince pie. 

Makes 20 pies | Prep 30 mins + chilling 
Cook 35 mins 

For the pastry: 

llOg icing sugar, plus more to dust 
(optional) 

340g plain flour, plus more to dust 
pinch of salt 

225g butter, chopped and chilled 
1 free-range egg, lightly beaten, plus 
more to glaze 

For the filling: 

400g tart eating apples 

lOOg caster sugar 

1 tsp ground cinnamon 

% tsp ground cloves 

V 2 tsp ground cardamom 

V 2 tsp freshly ground black pepper 

50ml Calvados 

1 For the pastry, sift the icing sugar, 
flour and salt together, then mix in the 
butter, either in a food processor or 
by rubbing it in with your fingers, until 
it has the consistency of crumbs. Add 
the egg and mix the dough until it is 
firm and smooth. Wrap in cling film 
and let it rest in the refrigerator for 

at least 1 hour, or overnight if that’s 
more convenient. 

2 Peel the apples, core them and 
cut into small cubes, then tip into a 
saucepan with the sugar and spices 
and simmer for 10 minutes. Add 
the Calvados and let it simmer for 

5 minutes more, then leave to cool. 

3 When the apple mixture is cold and 
you are ready to bake, preheat the 
oven to 180C/fan 160C/gas 4. 

4 Roll the dough out on a floured 
work surface to 5-8mm thick, cut out 
20 rounds with a 7cm cookie cutter 
and place them in two non-stick fairy 
cake tins. Fill with the apple sauce. 

5 Cut out 20 smaller pastry shapes, 
using a small round or star cutter, and 
place them on top of the apple sauce. 



Lightly press the rims together and 
brush the pastry with egg. 

6 Bake for 15-20 minutes or until golden 
brown. Cool on a wire rack and dust 
with icing sugar to serve, if you like. 

■ per pie 218 cals, fat 11g, sat fat 7g, 
carbs 27.5g, sugars 14g, protein 2g, 
salt 0.4g, fibre 1.5g 



Adapted recipes courtesy 
of the following: Christmas 
tree biscuits and German 
lebkuchen from Gingerbread 
Wonderland by Mima 
Sinclair (Kyle Books, £8.99); 
Finnish sugar cookies and 
little spiced apple pies from 
Scandinavian Baking by Trine 
Hahnemann (Quadrille, £25). 
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Ediblegifts 


Pretty parcels 

For a lovely gift, why not try Annie Rigg’s mini Christmas cakes that offer a charming 
twist on a classic festive bake, or use the same recipe to create a traditional large cake. 


Mini date and ginger cakes 

Here’s a light, gingery, fruit-filled Christmas 
cake that is cut into smaller cakes and then 
decorated to look like mini gifts. The tops are 
covered in marzipan and royal icing, then to 
finish, you can tie each little cake in a festive 
ribbon and gift tag. 

Makes 9 mini cakes Prep 1 hr | Cook IV 2 hrs 
For the cake: 

200g ready-to-eat stoned dates 

4 knobs of stem ginger in syrup 
175g sultanas 

175g raisins 

grated zest and juice of 1 unwaxed lemon 
grated zest and juice of 1 orange 

5 tbsp ginger wine 
250g plain flour 

2 V 2 tsp baking powder 
3 tsp ground ginger 

2 tsp mixed spice 
75g ground almonds 

250g unsalted butter, softened 
125g light muscovado sugar 
125g dark muscovado sugar 

3 large free-range eggs, beaten 
3 tbsp milk 

For the lemon and ginger syrup: 

3 tbsp ginger syrup, from the stem ginger jar 
2 tbsp demerara sugar 
juice of V 2 lemon 
juice of V 2 orange 

5 tbsp brandy or ginger wine 

To ice the cake: 

6 tbsp apricot jam 
500g natural marzipan 
icing sugar, for dusting 
850g ready-to-roll royal icing 
red food colouring paste 

1 Prepare the dry ingredients the day before 
you plan to bake the cake. Chop the dates 
into pieces roughly the same size as a sultana 
and finely chop the stem ginger. Mix the 
dates, stem ginger, sultanas and raisins in a 
large bowl with the grated lemon and orange 


zests and juices. Add the ginger wine, stir 
well, cover with cling film and set aside to 
soak and absorb the liquid overnight. 

2 Preheat the oven to 150C/fan 130C/gas 2 
and position the shelf just below the middle 
of the oven. Butter a 23cm cake tin and line 
the base and sides with a double thickness of 
baking parchment. 

3 Sift the flour, baking powder, ground 
ginger and mixed spice together on to 
a sheet of baking parchment and add 
the ground almonds. In a large bowl or a 
free-standing mixer, cream the softened 
butter and both sugars together until light. 
Gradually add the beaten eggs, mixing well 
between additions. If the mixture appears 
curdled at any stage, add a tablespoon of the 
sifted flour mixture and continue to add the 
egg until it has all been incorporated. 

4 Using a large metal spoon or spatula, fold 
the sifted dry ingredients and dried fruits 
into the cake mix and stir until thoroughly 
combined. Add the milk and mix again. 

Spoon the cake mixture into the prepared tin 
and spread level with the back of a spoon. 

5 Bake in the preheated oven for about 
IV 2 hours, loosely covering the top of the 
cake with a sheet of baking parchment 
halfway though the baking time. (This will 
prevent the top of the cake browning too 
quickly.) The cake is cooked when a skewer 
inserted into the middle comes out with a 
moist crumb. 

6 While the cake is cooking, prepare the 
lemon and ginger syrup. Place all the syrup 
ingredients in a small pan and set over a 
medium heat. Bring to the boil and stir to 
dissolve the sugar. Simmer for about 

5 minutes, until reduced by one-third. 
Remove from the heat and leave to cool. 

7 Leave the cake to cool in the tin on a wire 
rack for about 20 minutes and then turn 
out on to the rack. Pierce holes over the 
surface of the cake using a skewer, pour the 
syrup over the top then leave until completely 
cold. Wrap in cling film until ready to ice 

and decorate. 


8 Using a large knife, trim the edges of the 
cake and cut into 9 even-sized cubes. Melt the 
jam in a small pan with a tablespoon of water. 
Sieve to remove any lumps and brush the jam 
in an even layer over the top of each cake. 

9 Divide the marzipan into 9 even-sized 
pieces. Dust a clean work surface with a little 
icing sugar and roll each piece of marzipan 
out into a square, about 2-3mm thick. 
Carefully lay one square over a jam-covered 
cake and use your hands to smooth it evenly 
over the top and sides. Trim off any excess 
and repeat with the other cakes. 

10 Cut off one-quarter of the ready-made 
icing and tint it red using the food colouring 
paste. Cover with cling film and set aside. 

11 Divide the white icing into 10 even-sized 
pieces. Lightly dust a clean work surface with 
icing sugar and roll one piece of icing out to 

a thickness of about 2mm. Lightly brush one 
of the marzipan-covered cakes with cooled, 
boiled water. Carefully lay the icing over the 
top of the cake so that it drapes over the 
sides. Use your hands to smooth the icing so 
that it covers the cake evenly. Trim off any 
excess and repeat with the remaining cakes. 

12 Roll the remaining white and red icing out 
and cut into thin strips with a pasta wheel 

or large knife. Arrange the strips as ribbons 
over each cake and twist shorter lengths into 
bows. Lightly brush with a little water and 
use to decorate the top of the cake. 

COOK’S TIP Stored in an airtight container, 
these cakes will keep for up to 2 weeks. 

■ per cake 1,371 cals, fat 38g, sat fat 17g, carbs 
246.5g, sugars 224.5g, protein 13g, salt 1g, 
fibre 7g 



Recipe adapted 
from Gifts from the 
Kitchen by Annie Rigg 
(Kyle Books, £14.99). 
Photography by 
Catherine Gratwicke. 
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Subscribe today 
and receive a 
free copy of 
Deliciously Ella 

* For UK readers taking out a 
full 12-month subscription 
(credit/debit card payments only); 
subject to availability 

The best-selling cookbook by 
Ella Woodward is packed with 
healthy plant-based recipes 


Deliciously Ella by Ella Woodward 
(Yellow Kite, an imprint of Hodder & 
Stoughton, £20). © Ella Woodward 2015. 
Photography © Clare Winfield 
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An exciting cruelty-free Christmas shopping experience 


More than 40 ethical standi Cruelty-free gifts and handmade chocolates 
Vegan restaurant Childrens games Crafts Talks 



Animal Aid, the Old Chapel, Bradford Street, 
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^345 per couple* 


★★★★★ 

yewfield 

vegetarian country guest house 


3 nights bed & breakfast at Yewfield Country Guest House 
3 course vegetarian dinner at Fellinis on one night - fellinisambleside.com 
3 course vegetarian dinner at Zeffirellis on one night - zeffirellis.com 


*Offer based on 2 sharing a standard double ortwin room. Superior room +£35, Suite +£65. Valid until 30 March 2016. 


A peaceful, friendly retreat in the heart of the English Lake District 
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household products by mail order. Ranges include 
Honesty skin & hair care, plus items from Daniel Field 
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r Tel: 01629 814888 

Website & shop: 

www.honestycosmetics.co.uk 
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Take inspiration from Europe with John Gregory-Smith’s Turkish 
feast for friends, or try Sarah Beattie’s Provencal sweet bread. 
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Where East 
meets West 



Offering a melting pot of cultural traditions and cuisines, rangingfrom Persian 
to Mediterranean, John Gregory-Smith explores the regionalflavours of Turkey to 
create a kitchen supper menu of lighter dishesfor a relaxed evening withfriends. 



FRIED 
HALLOUMI 
WITH HERBY 
SALSA 


PHOTOGRAPHY: MARTIN POOLE 


Fried halloumi with 
herby salsa □ 

Given the close proximity to Greece, it should 
come as no surprise that halloumi is eaten as 
a mezze dish on the western coast of Turkey 
and in the modern restaurants of Istanbul. It 
is often served pan-fried with a tangy tomato 
salsa. The halloumi must be served straight out 
of the pan so that it is still hot and oozy when 
you bite into it. Make sure you have your salsa 
ready first, so that you can pour it straight over 
the cooked cheese. 

Serves 4 Prep 10 mins Cook 8 mins 

V 2 red onion, roughly chopped 
150g cherry tomatoes 

handful of roughly chopped flat-leaf parsley 
leaves 

handful of roughly chopped mint leaves 
4 tbsp olive oil 

2 tbsp pomegranate molasses 
pinch of Turkish pepper flakes 
500g vegetarian halloumi, cut into 5mm slices 
sea salt and freshly ground black pepper 


TURKISH DELIGHTS 

‘Istanbul was the centre of the world for 
an empire that spanned three continents,’ 
explains John. Trade was ruthlessly 
controlled and exotic ingredients flowed 
along the Silk Road. Hungry Ottomans, 
ever keen to impress, absorbed what they 
could into their cuisine. Today, Turkish 
cuisine has not forgotten any of this 
and the fertile country is blessed with 
incredible produce. The food is regional, 
seasonal and steeped in history.’ 
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TurkisI cuisine 



1 Put the onion into a mini food processor 
and blend until finely chopped. Add the 
tomatoes and pulse to create a salsa. 

2 Transfer to a mixing bowl and add 
the herbs, half the oil, the pomegranate 
molasses, Turkish pepper flakes and a 
good pinch of salt and black pepper. Mix 
together thoroughly. 

3 Heat the remaining oil in a large frying pan 
over a medium heat. Fry the halloumi for 
1-2 minutes on each side until golden and 
oozing. Place on to a serving dish and top 
with the salsa. Serve immediately. 

■ per serving 562 cals, fat 43g, sat fat 21.5g, 
carbs 10.5g, sugars 9.5g, protein 33.5g, salt 
4g, fibre 1.5g 


Aegean aubergine pilav □ 

Sitting outside an old stone house on a 
warm summer’s evening in the sleepy 
village of Alapati, with honeysuckle and 
bougainvillea spilling down from the roof, 


I tucked into an incredible meal cooked by 
Gokgen Adar, one of Turkey’s finest chefs. 

He made a selection of beautiful mezze 
dishes, including this fabulous aubergine 
pilav: classic Aegean food. 

Serves 4 Prep 10 mins + standing 
Cook 30 mins 

4 tbsp olive oil 

1 aubergine, cut into 7.5cm pieces 
4 spring onions, finely sliced 

4 tomatoes, peeled and finely chopped 
300g long-grain rice 
55g pitted black olives 

2 tsp freshly ground black pepper 
700ml boiling water 

handful of finely chopped flat-leaf parsley 
leaves 

30g pine nuts 
sea salt 

1 Pour the oil into a saucepan and add the 
aubergine. Mix well and heat over a medium 
heat. Cook, stirring regularly, for 8-10 minutes, 


or until the aubergines start turning golden. 

2 Add the spring onion, mix well and 
cook for another 1-2 minutes to soften. 

Add the tomatoes, mix well and cook for 
4-5 minutes, stirring occasionally, until they 
start to break down. 

3 Tip the rice into the pan and add the olives 
and black pepper. Mix everything together 
carefully. Pour in the boiling water and give a 
quick stir. Cover, reduce the heat to low and 
cook for 10-12 minutes, or until the rice has 
absorbed all the water. 

4 Remove the pan from the heat and cover 
with a clean tea towel. Put the lid back on 
and leave to stand for 10 minutes. This will 
help the rice fluff up. 

5 Season the pilav with salt and add half the 
parsley and pine nuts. Gently mix together 
using a fork. Tip the pilav on to a serving 
dish, top with the remaining parsley and pine 
nuts, and serve immediately. 

■ per serving 491 cals, fat 21g, sat fat 3g, 
carbs 69.5g, sugars 5g, protein 8.5g, salt 1.7g, 
fibre 4.5g 
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KALE, SPINACH, 
POMEGRANATE AND 
WALNUTS 




* 
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TurkisI cuisine 


Kale, spinach, 
pomegranate and 
walnuts 

Originally from Aleppo and recreated 
in eastern Turkey, this simple 
combination of greens, spices, 
softened onions and pomegranate is 
a classic. I have slightly modernised 
my version with a mixture of kale 
and spinach, and added fresh 
pomegranate seeds to add colour and 
a lovely sweet-sour hit. When you fry 
the onions, let them cook long and 
slow so that they turn into a sweet, 
sticky mess. It’s this flavour and crispy 
texture that makes the finished dish 
so delicious. 

Serves 4 | Prep 10 mins Cook 30 mins 

200g kale 
520g spinach 

2 tbsp butter 

3 onions, finely sliced 

25g walnuts, lightly crushed 

handful of chopped dill 

V 2 tsp Turkish pepper flakes 

% tsp ground cinnamon 

2 tbsp pomegranate molasses 

2 tbsp olive oil 

juice of V 2 lemon 

% tsp caster sugar 

lOOg pomegranate seeds 

sea salt and freshly ground black 

pepper 

1 Blanch the kale in a pan of boiling 
water for 3-4 minutes until soft. 

Blanch the spinach for 1-2 minutes. 
Drain both and refresh under cold 
running water. Drain thoroughly, 
wringing any excess moisture out with 
your hands. 

2 Meanwhile, heat the butter in a 
pan over a medium heat and add 
the onions. Stir well and reduce the 
heat to low. Cook, shaking the pan 
occasionally, for 20-25 minutes until 
the onions are crispy. Remove from the 
pan and drain on kitchen paper. 

3 Put the kale and spinach into a 
mixing bowl and add the walnuts, dill, 
Turkish pepper flakes and cinnamon. 

4 Whisk the pomegranate molasses, 
oil, lemon juice, sugar and a good 
pinch of salt and black pepper 
together in a small mixing bowl. 

Pour over the kale and mix everything 
together. Tip the salad on to a serving 
dish. Top with the pomegranate 
seeds and fried onions and serve 
straight away. 


■ per serving 307 cals, fat 19.5g, sat fat 
6.5g, carbs 22g, sugars 19g, protein 
8g, salt 1.6g, fibre 9g 


Revani E3 

Revani is a victory cake that 
was named when the Ottomans 
conquered the Armenian city of 
Yerevan. It is a classic dessert that 
is now served all over Turkey and 
the Middle East. A baked semolina 
cake is soaked in a thick sugar syrup 
until it turns into a moist, soft, sticky 
sponge. To get the revani just right, 
make sure that you pour the hot sugar 
syrup over the top of the cooled 
cake in batches, so that all the syrup 
can be absorbed. I have seen revani 
served with whole almonds, ground 
pistachios and even grated coconut 
on top. This recipe is for the classic 
version without any kind of topping, 
as I think it needs nothing else. 

Serves 8 [ Prep 30 mins + cooling 
Cook 30 mins 

160g semolina flour 

160g plain flour 

3 tsp baking powder 

120g unsalted butter, plus extra for 

greasing 

150g caster sugar 
3 free-range eggs, separated 
1 tsp vanilla extract 
1 tsp orange extract 

For the sugar syrup: 

125g caster sugar 
juice of 1 orange 
juice of 1 lemon 

1 Preheat the oven to 180C/fan 160C/ 
gas 4 and butter a 15cm square 
baking dish or tin. 

2 Put the semolina, flour and baking 
powder into a mixing bowl. 

3 Put the butter and sugar into a food 
processor or blender and blend to a 
light consistency. Add the egg yolks, 
one at a time, and the vanilla and 
orange extracts. Continue to blitz 
until you have a really light mixture. 
Add the flour mixture and blend 
until smooth. 

4 Whisk the egg whites into soft 
peaks and fold into the cake mixture. 
Pour into the prepared dish or tin 
and bake for 25-30 minutes until the 
cake is light brown on top and you 
can remove a skewer cleanly from the 
centre. Set aside to cool. 



5 Meanwhile, make the sugar syrup. 
Put the sugar in a pan with 125ml cold 
water. Add the orange and lemon 
juices and bring to the boil over a 
medium heat. Once bubbling, reduce 
the heat to low and simmer gently for 

5 minutes. 

6 Poke lots of holes into the top of 
the baked cake using a skewer and 
pour over half the syrup. Leave for 
10 minutes and then pour over the 
remaining syrup. Leave to cool for at 
least 30 minutes before serving. 

■ per serving 431 cals, fat 16g, sat fat 
9.5g, carbs 68g, sugars 37.5g, protein 
7g, salt 0.8g, fibre 1.5g 



Recipes adapted from 
Turkish Delights by 
John Gregory-Smith 
(Kyle Books, £19.99). 
Photography by 
Martin Poole. 
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Sarah Beattie. If you’ve o 
lighter French altemativ* 


ily timefo prepare one, try a^ 
•to a traditional English pud. 


In Provence, it s a Christmas tradition to serve no less 
than 13 desserts throughout thefestive period, says 


Every year, the most common motif on our 
Christmas cards is a fat, round Christmas 
pudding. I suspect that’s because people 
choose these for me as they know I love to 
cook, but even so the ubiquity of the image 
leads us in the UK to believe that our festive 
pud is known and loved throughout the world. 
Of course, nothing is further from the truth. 
Even though I do love a good dark, rich, fruit- 
stuffed pudding, I, like many people, struggle 
to eat it after a lavish Christmas dinner. 

How then do they manage in Provence, 
in the south of France, where tradition 
dictates that there are 13 desserts? Actually, 
it’s not as intimidating as it sounds and it’s 
a lovely idea, which we could borrow. The 
list is not set in stone and varies from place 
to place, from family to family. The idea was 
probably originally ‘borrowed’ from the Rosh 
Hashanah customs of Sephardic Jews - it’s 
first mentioned in French literature by the 
17th century. 

The dishes are arranged on a sideboard 
or the table, and guests can pick and nibble 
over vin chaud (mulled wine) and convivial 
conversation. The spread is in place for the 
12 days of Christmas, added to and renewed 
as visitors come and go and things get 
eaten. Many of the ‘desserts’ are simply fruit 
(apples, pears, white grapes, clementines) 
or nuts (almonds, hazelnuts, walnuts) piled 


high with Victorian-style Mrs Beeton pomp. 
There’s usually nougat: the sticky white kind 
and/or the black variety, which is like Italian 
panforte. Dried fruits such as figs, dates and 
prunes can be served stuffed with almonds 
or marzipan, soft cheese or just left plain. 
Pate de coing - like Spanish membrillo, a firm 
block of quince ‘cheese’ - can be cut into 
neat cubes, or a dish of intensely flavoured 
dried apricots is often added. 

Various fried pastries such as oreillettes 
(‘little ears’) or ganses from Arles (very like 
the Venice carnival favourite, galani - my 
recipe is available on the VL website) are 
offered, along with treats you’ll find in a 
delicatessen, such as the snowy white iced 
marzipan calissons d’Aix or, my favourite, 
luscious marrons glaces (chestnuts that have 
been simmered in vanilla syrup). 

The centrepiece of all this plenty is a sweet 
bread, pompe a I’huile. Like a brioche crossed 
with a focaccia, the pompe is fragrant with 
the scent of oranges and orange flowers. 
Enriched with the region’s olive oil, the 
bread is soft and sweet. It should never be 
cut - it’s said you will sever friendships with 
those at the table should you take a knife to 
it - you must tear it with your fingers. Unlike 
brioche or our recently adopted panettone, 
which contain eggs and butter, the pompe is 
suitable for vegans. 


Choose an olive oil that is sweet and fruity 
with no bitterness, use a good strong flour, 
avoiding those with added ‘improvers’, 
and take your time between steps to allow 
the yeast to work. You could just chuck 
everything in the bowl, but you’ll get a better 
flavour and texture if you make the ‘sponge’ 
first and allow it to rise. This is a recipe to 
start, leave, and then come back to from 
time to time, much like the treize desserts 
de Noe/ themselves. 


ABOUT SARAH 

A Vegetarian Living 
regular, Sarah is 
the author of seven 
cookbooks. She has 
been vegetarian since 
she was 17 and revels 
in the pleasure of good 
food through the alchemy of cooking. 
She has appeared on BBC Food & Drink, 
This Morning and Woman’s Hour and has 
been shortlisted for the prestigious Guild 
of Food Writers Cookery Journalist of the 
Year award in 2013 and 2015. 

FOLLOW ON TWITTER @sarahbeattiegra 
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Gettogether 


Cooking with... 

ORANGE FLOWER WATER An essential 
part of this recipe, buying orange flower 
water may feel like a bit of a wasted 
investment. But once you’ve got a bottle 
on hand, you’ll find all sorts of ways 
to use it - try adding it to fruit salads, 
custards, rice, cakes and pastries to 
enhance the flavour. If you can’t find it 
at your supermarket, order online from 
Steenbergs at www.steenbergs.co.uk. 


a mocfc craved uuttfia ^acaccla, tfiefMiml&e 
Ia mitA tfie &ceni off ormic^eA and orange 

onAotweciil 


Pompe a l’huile □ □ 

Serves 12 [ Prep 25 mins + proving 
Cook 20 mins 

For the sponge: 

125g strong plain flour 
1 tbsp instant dried yeast 
1 tsp sugar 

125ml lukewarm water 
200g sugar 

finely grated zest of 1 orange 
100ml warm water 
50ml orange flower water 
550g strong plain flour 
pinch of salt 

150ml olive oil, plus extra for brushing 
(see introduction, above) 

1 To make the sponge, combine the flour, 
yeast and sugar in a large bowl. Using a fork, 
mix in the water - make sure it’s no hotter 
than blood heat or the yeast won’t grow. 
Cover and leave in a warm place until bubbly 
all over - this takes about 30 minutes but can 
be longer if your house is cold. 

2 Mix together the sugar, orange zest and 
warm water. Stir until dissolved, then add the 
orange flower water. 

3 Sift the flour with the salt into a large bowl, 
then make a well in the centre. Scrape in the 
sponge batter. Add the sugar mixture and 
mix together to form a stiff dough. Now mix 
in the oil. Knead until the dough becomes 
smooth and plastic - it’s an odd texture. 
Cover and leave to increase in size in a warm 
place - it should grow by a third. 

4 Knock the dough back and knead lightly. 
Divide in two and, on a heavy baking sheet, 
press each half into a round about 2cm thick. 
Slash the tops with a simple starburst. Cover 
each with a mixing bowl and leave to rise. 

5 Preheat the oven to 220C/fan 200C/gas 7. 


Remove the bowls and put the bread in the 
oven, throwing a little water in to create a bit 
of steam. Bake for about 15-20 minutes, until 
nicely browned. Brush with a tiny amount of 
oil to give a lovely sheen and serve, or cool 
and wrap for later. 


COOK’S TIP Allow about 7 hours total proving 
time - less if you have a warming drawer or 
airing cupboard. 

■ per serving 319 cals, fat 14g, sat fat 2g, 
carbs 44g, sugars 1.5g, protein 5.5g, salt 
0.2g, fibre 2g 
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Promotion 



The perfect Christmas gift 


Vegetarian Living's popular food writer Sarah Beattie has 
created a mouth-watering collection of over 150 exciting 
recipes using seasonal ingredients, with inspiration for 
everything from easy midweek meals to lavish dishes for 
gatherings and special occasions, plus a range of tempting 
cakes and desserts. Meat-free Any Day is the ideal stocking 
filler for a vegetarian or vegan friend who loves to cook 
and needs fresh inspiration! 

For a festive taste of what the book has to offer, try Sarah’s 
vegan Christmas pudding, which has the same richly spiced 
and fruit-packed flavour as a traditional recipe, but is made 
with no eggs or dairy. 

Follow Sarah on Twitter @sarahbeattiegra 



Christmas pudding with 
vanilla cream sauce □ 

Don’t panic when you look at the 
length of the ingredients’ list - the 
method is simple. For the mixed spice, 

1 love a speculaas mixture - a blend of 
cinnamon, ginger, clove, cardamom 
and anise, which is a staple of Dutch 
baking - but your favourite ground 
mixed pudding spice will be fine. 

Serves 8 Prep 20 mins Cook 3 hrs 

125g stoned dates 
150ml orange juice 
lOOg soya flour 
50g plain flour 

2 tsp baking powder 
2 tsp mixed spice 

V 2 tsp ground cloves 

V 2 tsp ground mace 

lOOg vegetable suet or melted 

dairy-free margarine 

lOOg dried cherries 

200g raisins 

50g hazelnuts 

25g crystallised ginger, cut into small 
chunks 

50g fresh breadcrumbs 
1 carrot, grated 

1 apple, grated 

75g dark unrefined sugar 
50ml unrefined rum 
zest and juice of 1 lemon 

For the sauce: 

2 tsp plain flour 

2 tsp dairy-free margarine 
250ml soya cream 
1 tsp vanilla paste 
4 tsp unrefined sugar 

1 Simmer the dates in the orange juice 
for about 15 minutes, until soft. Puree 
the mixture with a hand blender, 
or chop the dates and push them 
through a sieve. 


2 Grease a 1-litre pudding basin and 
put a large pan of water on to boil. 

3 Sift together the soya and plain 
flours, baking powder and spices 
into a bowl. Stir in the remaining 
ingredients, including the date puree. 
Mix to a soft dropping consistency. 

4 Spoon the mixture into the pudding 
basin. Cover with a pleated sheet of 
baking parchment, then one of foil. Tie 
securely around the rim with string, 
then lower into the boiling water. 
Cover and simmer for 3 hours. Turn 
out and serve. 

5 To make the sauce, cook the 
flour and margarine briefly, stirring 
constantly until it forms a ball. Off the 
heat, gradually mix in the soya cream, 
vanilla and sugar. Return to the heat 
and cook, stirring, until thick. Serve 
hot or cold. 

COOK’S TIP The pudding will keep 
well for a month in a cool, dark place. 
Any leftover vanilla cream sauce 
can be mixed with stewed fruit to 
make a fool. 

Recipe taken from Meat-free Any Day by 
Sarah Beattie (Select Publisher Services, 
£14.99). 



Vegetarian Living readers 
can buy Meat-free Any Day 
for the discount price of £9.99. 
To order your copy, call 
+44 (0)1202 586848 or order 
online at www.selectps.com. 
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ORGAN/C 


PADS & TAMPONS WITH 
100% ORGANIC COTTON 





When most femine care brands are synthetic, Organyc products use 100% organic cotton 
for gentle-on-the-skin softness and super absorbency without chemicals or chlorine bleach. 
Complete protection in the most natural way! 


Be Natural. Be Organyc 

www.organyc.uk 










From simple suppers to sweet stocking fillers and fun seasonal 
baking, we’ve got everything you need for family bliss. 
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Hwvw cooWng with chava. 


If you’re celebrating Christmas Eve European-style, save your energy for 
cooking the next day’s lunch with this super-simple festive feast. 



If you asked my two 
boys what’s the best 
thing about having a 
German mum, they would 
almost certainly answer: 

‘Celebrating Christmas 
twice in a row, every year!’ 

Let me explain. 

Germany is one of 
about 25 countries that 
traditionally have their 
main celebrations on the 
night of Christmas Eve. So, in our family, we do 
both the German and the British versions! 

In Germany, after a nice wintery walk or church 
visit in the afternoon, there’s a festive meal - before 
any presents can be opened. Imagine having to sit, 
eating calmly and properly, when you can already 
see the sparkling bags and beautifully wrapped 
parcels piled under the tree! British kids can get up 
in the morning and immediately start unwrapping, 
while German children get a real test of patience. 

Today, my family has established its very own 
Christmas Eve traditions with a little ‘German 
Weihnachteri. It’s a lovely way to start celebrating 
and it takes away some of the hard-to-contain 
excitement for the next day. We open some presents 
(from friends and family in Germany) and the next 
day we get to do it all over again ‘British style’. 

You might imagine that our German Christmas 
meal is something exquisite and exotic. In reality, 
we indulge in a scrumptious feast of jacket 
potatoes! This tradition started four years ago 
when I was desperately trying to put together 
a fancy meal while looking after a toddler who 
had fearsome earache. Any parent who’s held 
an exhausted, clingy child knows that it’s hard to 
achieve anything, let alone cook a special meal. 

As my dinner plans disappeared down the drain, 

I sadly wrapped some jacket potatoes. And, funnily 
enough, it turned out perfectly! Everybody loved 
the food, including my poorly toddler who was 
attached like a limpet. It’s been our ‘tradition’ ever 
since. Instead of aiming for culinary perfection I opt 
for easy and fun... 

So, to make your life around the festive period a 
little bit easier, I’ve picked special recipes which are 
also easily achievable: the gorgeous pies can be made 
in advance and frozen, and the salad and ice cream 
cake are quick to prepare and look stunning too! 

Have a very happy Christmas. 




GIANT COUSCOUS 
SALAD WITH SQUASH 
AND AUBERGINE 


Giant couscous salad with 
squash and aubergine □ 

Giant couscous is quite a new addition 
to my pantry. The texture is very 
different from the traditional couscous 
and it slightly resembles mini pasta 
pieces. For a different presentation 
you could serve this salad in hollowed- 
out oranges. 

Serves 6 as a starter Prep 15 mins 
Cook 20 mins 

15g dried mixed mushrooms 
150g giant wholegrain couscous 
500g vegetable stock 

2 tbsp olive oil 

lOOg butternut squash, peeled and 
diced 

3 spring onions, white parts only 
150g aubergine, diced 

Vi medium hot chilli, finely chopped 

1 tsp mixed spice 

1 tsp ground cumin 

salt and freshly ground black pepper 

For the dressing: 

4 tbsp lemon juice 
4 tbsp orange juice 


1 level tsp light brown sugar 

2 tbsp olive oil 

1 small handful of fresh mint, chopped 
salt 

1-2 tbsp balsamic vinegar 

Use scissors to snip the mixed 
mushrooms into smaller pieces. Place 
them in a saucepan with the giant 
couscous and vegetable stock. Bring to 
the boil and simmer for 10-15 minutes, 
until the couscous is cooked. Drain and 
set aside. 

2 Meanwhile, heat the oil and saute 
the squash for 10 minutes, stirring 
occasionally. Add the spring onion, 
aubergine, chilli, mixed spice and 
cumin, and cook until the aubergine has 
softened. Season to taste. 

3 To make the dressing, combine the 
lemon and orange juice with the sugar, 
olive oil, chopped mint and salt. Toss 
through the couscous, then add a 
drizzle of balsamic vinegar and serve 
straight away. 

per serving 180 cals, fat 8g, sat fat Ig, 
carbs 23g, sugars 4.5g, protein 4.5g, 
salt 1.3g, fibre 2g 
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Spinach and 
red pepper pies □□ 

These pies are deliciously rich and perfect 
for the party season. For an extra special 
pie, you could place a single layer of roasted 
pepper into the pastry case first and then 
add the filling. It looks fabulous when you 
cut into it. 

Makes 4 pies Prep 30 mins Cook 40 mins 

olive oil, for frying 
1 red onion 

400g spinach, finely chopped 
50g gram flour (chickpea flour) 

1 tsp Dijon mustard 

1 clove garlic, crushed 
zest of 1 lemon 
nutmeg 

salt 

250g dairy-free cream cheese 
15g chives, finely chopped 

2 tbsp pine nuts 

3-4 whole roasted red peppers (from a jar), 
chopped 

500g block shortcrust pastry 

1 Heat a little olive oil and saute the onion 
until softened. Add the spinach to your pan, 
stirring occasionally until it has wilted. Add 
the gram flour, mustard, garlic and lemon 
zest. Season with salt and a generous grating 
of nutmeg. 

2 Stir in the cream cheese, chives, pine nuts 
and the roasted red pepper pieces. Season 
to taste and set aside to cool. 

3 Preheat the oven to 200C/fan 180C/gas 6. 
Roll out the pastry and line four individual 
13cm tartlet tins. Trim the excess pastry by 
running a rolling pin over the edge of the 
tins. Place a large piece of baking paper in 
each tin and fill it with baking beans. Bake 
for 15 minutes. 

4 Carefully remove the paper and baking 
beans, and fill the pastry cases with the 
creamy spinach mixture. Return to the oven 


ABOUT CHAVA 

Chava Eichner is a freelance food writer 
and photographer who passionately 
creates for Viva!, Animal Aid and National 
Vegetarian Week, among many others. 
She lives in the Cotswolds with her 
partner David and two young boys, Sam 
(8) and Alex (6). Visit her website and 
blog to find more mouth-watering food 
inspiration at www.flavourphotos.com. 

FOLLOW ON TWITTER @flavourphotos 



for another 20-25 minutes. Serve with new 
potatoes and roasted veggies. 

COOK’S TIP Instead of using ceramic baking 
beans for ‘blind baking’ you could use some 
out of date dried pulses or rice - it works just 
as well. When you’re aiming for perfectly 
even pastry cases, let them rest in the fridge 
for 30 minutes (or more) after they are lined 
with the pastry. It helps the gluten to ‘relax’ 
and the sides won’t shrink as much. 

■ per pie 1,087 cals, fat 77.5g, sat fat 32.5g, 
carbs 79g, sugars 14g, protein 18g, salt 3.2g, 
fibre 11g 

govegan 

Not all pastry is vegan! Don’t forget to check the 
packaging before you buy. 

Rum and raisin 
ice cream cake □ □ 

This dessert is incredibly easy to make but it 
looks and tastes amazing. There are a lot of 
very good vegan ice creams available now. 

I like to use Swedish Glace for this cake as it 
doesn’t set too hard. It only needs to be at 
room temperature for a couple of minutes to 
be ‘workable’. 

Serves 12 

Prep 15 mins + soaking and chilling 
50g raisins 

40ml dark rum or orange juice 
200g walnuts 

50g roasted chopped hazelnuts 


Familyfare 



RUM AND RAISIN 
ICE CREAM CAKE 



25g dried stoned dates 
2 tbsp agave nectar 
2 tbsp cocoa 

VA tubs of Swedish Glace vanilla ice cream 
To decorate: 

about 40g dark chocolate 

1 Soak the raisins in the rum or orange juice 
overnight (or at least for 4 hours). 

2 In a food processor, pulse the walnuts, 
hazelnuts, dates, agave nectar and cocoa 
until you have a smooth mixture. 

3 Line the base of an 18cm springform cake 
tin with baking paper. Firmly press the nutty 
chocolate mixture into the tin and up the 
edges too. Smooth it off with the back of a 
spoon to get a nice even finish. 

4 Take the ice cream out of the freezer and 
stir in the soaked raisins. Work as quickly as 
possible, as you fill the cake base with the 
rum and raisin ice cream. Gently smooth the 
top and return the cake to the freezer until 
it’s completely set again. 

5 To make the decorative stars, melt the 
chocolate in a bowl set over simmering 
water. Use a spoon to drizzle star shapes on 
a piece of baking paper. Once set, carefully 
peel them off and decorate the top of your 
chilled masterpiece. 

■ per serving 293 cals, fat 20g, sat fat 5g, 
carbs 21g, sugars 19.5g, protein 5.5g, salt 
0.2g, fibre 2g 

govegan 

Dark chocolate is often vegan... but not always. 
Check ingredients for dairy additions. 
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professional and serious foodie. 
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We need your help to make it stop 

www.drhadwentrust.org 
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Funding medical research 
without animals 

A registered charity in England and Wales (No. 1146896) and Scotland (No. SC045327) 
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It’s a French thing! 

Vegetarian B&B now open! 

Chambres et table d'hote (B&B and evening meals) in the 
foothills of the Pyrenees. 

Come eat with us ~ delicious home cooked cuisine in our beautiful 
18 th century village house. 

We are walking boot and bicycle friendly but insist on fluffy towels 
and luxury bedding.... 

www.lesdeuxpetitspois.com info(a)lesdeuxpetitspois.com 

+33 5 6101546 90 










































Funtreats 


DECK THE HALLS 


Make holes in the 
top of each biscuit 
before baking, so 
you can push pretty 
ribbon through and 
hang them from the 
Christmas tree. 


Buy the packs 
of multicoloured 
boiled sweets, and 
keep the colours 
separate for the 
best effect. 


These pretty cookies are 
easy to make and great fun 
to bake with children for a 
special treat at Christmas 
time, or to give as a gift. 
Warning: they won’t last 
long on the tree though! 


Stained-glass 
window biscuits 

Makes 15 I Prep 30 mins | Cook 10 mins 

175g plain flour 
50g butter, softened 
50g soft brown sugar 
V 2 tsp bicarbonate of soda 

1 tsp ground ginger 
V 2 tsp mixed spice 

2 tbsp honey 

1 free-range egg yolk 

300g coloured boiled sweets, crushed 

1 Preheat the oven to 180C/fan 160C/ 
gas 4. Line 2 baking sheets with baking 
parchment. 

2 Put the flour into a large mixing bowl 
and rub in the butter until it resembles fine 
breadcrumbs. Add the sugar and mix well. 
Stir in the bicarbonate of soda, ground 
ginger and mixed spice. Add the honey and 
egg yolk and bring the mixture together to 
form a smooth dough. 

3 On a clean, lightly floured work surface, 
roll the dough out into a large rectangle 
with a thickness of about 3mm. Cut out 
cookies using a cutter of your choice, 
arrange the cookies on the prepared baking 
sheets and then cut out shapes from the 
centre of each cookie (this is an easier way 
to do it than trying to move the cookie 
when it has the centre cut out). Bring the 
dough cut out of the centre together with 
any scraps and roll out again to cut as many 
cookies out of the dough as possible. 

4 Fill the centre of each cookie with some 
crushed boiled sweets and bake in the 
preheated oven for about 10 minutes, until 
the cookies are golden and firm and the 



boiled sweets have melted and formed a 
stained-glass window effect. 

5 Remove from the oven and leave for 
10 minutes or so to cool, before transferring 
to a wire rack to cool completely. Leave 
to set, store between layers of baking 
parchment in an airtight container or cookie 
jar and eat within 3 days. 

■ per biscuit 158 cals, fat 3.5g, sat fat 2g, 
carbs 32.5g, sugars 23.5g, protein 1.5g, salt 
0.2g, fibre 0.5g 

Recipe adapted from The Cookie Jar by Liz Franklin 
(Ryland Peters & Small, £16.99). Photography by 
Kate Whitaker. 



TAKE THE BISCUIT... 

Vegetarian Living readers can buy 
The Cookie Jar for the special price of 
£11.99, including p&p. Call 01256 302699 
and quote reference GLR EB7. 
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Kelly Rose Bradford 
takes on the tough job 
of sampling the best 
veggie and vegan 
sweets and chocolates 
for gifting or indulging. 


Buying Christmas treats suitable for 
veggie and vegan diets can be something 
of a gelatin- and dairy-filled nightmare, 
especially when you are looking for 
products that will appeal to children, or 
that the whole family can enjoy together. 

Gifting can be problematic too - while 
kids might gravitate towards the gooey, 
chewy concoctions that fill party bags 
and sweet jars, these are usually the ones 
bound together with gelatin. Gelatin (pork 
or beef-based) can also turn up in soft- 
centred chocolates, fondants and other 
seemingly innocuous-looking treats too, 
turning the confectionery aisle into a 
dietary minefield. 

With chocolate and sweets being such 
a large part of Christmas giving (and just 
good old-fashioned indulging!) veggies 
and vegans (and those on gluten-free or 
dairy-free diets, too) can sometimes be 
left with the impression there’s not a lot 
around for them. But things have moved 
on since the days of solitary carob bars 
come Christmas morning. Now there’s 
plenty of choice for young and old - 
and it’s not all artisan raw chocolate or 
hard-to-source online exclusives, either. 
What’s more, some of the big brands 
have really surprised us with their animal- 
free ingredients, with a lot of traditional 
sweetshop favourites now being suitable 
for veggies and in some cases, vegans. 

So from the familiar, everyday high- 
street brands, through to specialist and 
online retailers, here’s our pick (and mix!) 
of the top sweet treats to tickle your 
family’s taste buds over the festive period. 
All are vegetarian, but we’ve also noted 
where products are vegan, dairy, and 
gluten free too. 
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Sainsbury’s Freefrom 
Chocolate Disks ei.so 

Vegan-friendly and gluten-free, these 
choccie disks are a great alternative to 
the traditional festive chocolate coin. 


Holland & Barrett 
Organic Fairtrade 
Advent Calendar £3.99 


Christmas wouldn’t be Christmas without 
an advent calendar. This dairy-free 
‘milk’ chocolate variety gives 24 days of 
scoffing pleasure! 


Cadbury Dairy Milk 
Chocolate Mousse 
Snowman around 60p 
When you need to run into the 
newsagents for some last-minute treats 
for unexpected visitors or under-filled 
Christmas stockings, these cute little 
vegetarian-friendly festive figures are the 
perfect buy (from leading supermarkets). 


Goody Good Stuff £1.49 


Perfect for stocking fillers and Christmas 
party bags, these chewy sweets come 
in myriad flavours from cola to cherry, 
and are suitable for veggie, vegan, 
gluten-free, kosher and halal diets 
(from leading supermarkets). 


Moo Free Merry Moos 
Selection Box £4.99 

An award-winning, dairy-free, gluten- 
free and organic box of flavoured festive 
chocolate figures, including a chocolate 
Santa bar. A festive must-have (from 
Waitrose and Ocado). 

























Tuckshop 


Kinnerton Luxury 
Dark Chocolate £1.40 

Nothing beats the pleasure 
of a giant, family-sized bar of 
chocolate to share and this 
dark offering from Kinnerton is 
dairy-, egg-, gluten- and nut- 
free - and not in the slightest 
bit bitter, so a winner with kids 
too (from Waitrose). 


Thorntons 
Christmas 
Turkish Delight £6.50 

Not everyone wants to fill 
up on chocs over the festive 
period, so this vegetarian and 
gluten-free Turkish delight is 
a great alternative - and its 
lovely packaging means it’s 
ready to gift with no extra 
effort (www.thorntons.co.uk). 


Fabulous Freefrom 
Factory Dairy Free 

Fudge around £2.50 
No one can resist the lure of 
creamy, succulent fudge and it 
always makes a great pressie. 
This handcrafted, dairy-free, 
vegan, vegetarian and gluten- 
free version means no one 
has to miss out (from 
independent retailers). 


Vallebona Chewy 
Nougat Bars £ 3.99 

Vegetarian and gluten-free, 
these handmade Italian 
nougat bars have a mouth¬ 
watering meringuey soft 
texture, and their good looks 
make them an excellent end of 
term present idea for teachers, 
or an affordable posh addition 
to the family treat table 
(www.vallebona.co.uk). 
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Booja-Booja Gourmet 

Selection from £16.99 

One to impress the whole family 
with after dinner - these handmade, 
vegan, organic, dairy-free, gluten- 
and soya-free truffles are not only 
beautifully presented, but have a 
flavour to suit every taste (from 
Waitrose and various online retailers). 


Divine Chocolate 
Festive Lollies £2.40 

A lovely little gift for vegetarian 
chocolate lovers - a pair of milk 
and white chocolate reindeer and 
snowman lollies - the perfect present 
for little ones (from Waitrose and 
www.divinechocolate.com). 


Haribo Jelly Beans 70p 

Not all Haribo products are verboten 
for veggies, and their jelly beans 
really take some beating! They make 
excellent stocking fillers and end-of- 
term treats for the kids to take into 
school, too - plus they are vegan and 
gluten-free (from Tesco and ASDA). 


Hotel Chocolat 
Chilli Penguins n 

For tweens and teens who’ve 
outgrown whimsical chocolate 
figures, or chocolate-lovers with 
sophisticated taste buds, these 
chilli-infused vegan chocolate 
penguins are the perfect gift 
(www.hotelchocolat.com). 


■ 


Sainsbury’s 
Freefrom Chocolate 
Buttons sop 

These gluten-, wheat- and 
dairy-free chocolate buttons 
are not only great for the 
tiniest children’s stockings, but 
also perfect for festive family 
baking and topping cupcakes 
and gingerbread houses. 


Lovechock£2.69 

Lovechock’s handmade, dairy-, 
soya- and gluten-free chocolate bars 
are made from Ecuadorian organic, 
raw cacao. They come in loads of 
innovative flavours, but their creamy 
mulberry and vanilla is just the 
perfect blend for Christmas 
(from Planet Organic and 
Whole Foods Market). 





























Be a card-collecting 
champion 



We send millions of Christmas 
cards every year, and not only 
are they a traditional way to send 
seasonal greetings, but they also 
raise an estimated £50 million 
for charities. 

This year, the Woodland Trust 
is asking everyone to recycle 
their cards to help plant new 
trees in the UK. The charity 
works in partnership with high 
street retailer Marks & Spencer to 
help people recycle their cards 
in dedicated collection boxes in 


stores, and for every 1,000 cards 
recycled at M&S in January, the 
Woodland Trust will be able to 
plant one new tree in 2016. M&S 
and the Woodland Trust have 
been working together on this 
project since 2008, but in 2012 
the retailer took over the running 
of the scheme and customers 
have collected 32 million cards 
for recycling since then! 

Joanne Mathieson, fundraiser 
at the Woodland Trust, says: 

The beauty of this scheme is 


in its simplicity. Just collect up 
your cards after Christmas and 
take them to your local M&S 
store - there are bins in most 
stores - and M&S will do the 
rest. Not only will the cards be 
recycled, but where it differs to 
your kerbside recycle bins is that 
native trees will be planted right 
here in the UK too. The more 
cards collected, the more trees 
we can plant, so please join in 
and drop your cards off at M&S!’ 

For 2016, M&S and the 


Woodland Trust aim to recycle 
6 million cards, which means 
6,000 new trees can be planted. 
Why not raise awareness of 
recycling and the importance 
of trees to our ecosystem by 
encouraging your children to be 
card-collecting champions in 
your own home - and they can 
even gather cards from friends 
and family too. 

• Find out more at 

www.woodlandtrust.org.uk. 




SNOWBALL BAKES 


Recipe adapted from The Cookie Jar by Liz Franklin 
(Ryland Peters & Small, £16.99). Photography by 
Kate Whitaker. 


COOKIE MONSTER! 

Vegetarian Living readers 
can pick up a copy of The 
Cookie Jar for just £11.99 
including p&p, by calling 
01256 302699 and quoting 
reference GLR EB7. 


As we can’t guarantee a white Christmas, 
make these edible snowballs instead. They 
are easy for little hands to roll and are 
almost as fun to make as the real thing! 

Coconut snowballs 

Makes 30 biscuits 

Prep 30 mins | Cook 10 mins 

lOOg butter, softened 
150g caster sugar 
1 free-range egg 
200g plain flour 
1 generous tsp baking powder 
finely grated zest of 1 orange 

For the coconut coating: 
lOOg seedless orange marmalade 
150g desiccated coconut 

1 Preheat the oven to 180C/fan 160C/gas 4. 
Line 2 baking sheets with baking parchment. 

2 Beat the butter and sugar together in 
a large mixing bowl until smooth. Add 
the egg, and continue to beat until fully 
incorporated. Stir in the flour, baking 
powder and orange zest and bring the 


mixture together to form a stiff dough. 

3 Roll the mixture into small balls the size 
of walnuts and lay on the prepared baking 
sheets, leaving a little space for spreading 
between each one. Pat down lightly for a flat 
finish (as pictured) or leave ball-shaped for a 
snowball bite. 

4 Bake in the preheated oven for about 

10 minutes, until light golden and firm. Leave 
on the baking sheet for 5 minutes or so to 
cool slightly, then transfer to a wire rack 
to cool completely. 

5 Put the desiccated coconut in a wide, 
shallow dish and set aside. When the 
snowballs are cold, gently warm the 
marmalade in a small saucepan set over a 
low heat and brush it over the entire surface 
of the snowballs. Roll in the coconut to 
coat and leave to set. Store in an airtight 
container or cookie jar and eat within 1 week. 
COOK’S TIP For a variation, coat in melted 
white chocolate instead of marmalade, then 
roll in coconut as above. 

■ per serving 110 cals, fat 6g, sat fat 4.5g, 
carbs 13.5g, sugars 8g, protein Ig, salt O.lg, 
fibre Ig 
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The shops may be stocked to the rafters with 
readymade decorations ranging in style from 
twee to tasteful, but nothing beats something 
handmade. If you’re from the Blue Peter 
generation that remembers making your own 
paperchains and angels from toilet roll tubes 
every year, you’ll be inspired by the simple 
yet stylish ideas in Handmade Christmas. With projects ranging from 
homemade cards and giftwrap to a charming gingerbread house or 
reusable advent calendar, you’ll find lots of ideas for things to make as a 
family to either give as gifts or display in your own home this Christmas. 

• Handmade Christmas (C/CO Books, £14.99). 



Gifts for 
teachers 

The agonising wait for the arrival of 
Father Christmas can be a challenge 
for children and parents, so why not 
keep the kids occupied while also 
making easy homemade gifts for their 
teachers? Bake your chosen biscuits, 
then place on a square of cellophane, 
gather and tie with a pretty ribbon 
for an inexpensive but thoughtful gift. 
Turn to page 50 for seasonal baking 
ideas that teachers will love. 



• Christmas tree cookie cutters, £2.95 
from www.dotcomgiftshop.com. 


inter 
workshops 

The National Trust is holding some 
wonderful festive family events at I 
its properties across the country 
in December, and you can choose 
activities ranging from making 
Christmas decorations to food and 
outdoor fun, plus Father Christmas 
will be making an appearance at many 
properties during the season. 

Just one of many exciting events 
will take place at Sudbury Hall and the 
National Trust Museum of Childhood 
in Derbyshire, which will be holding a 
children’s chocolate cookie calendar 
workshop (3-20 December) for kids 
to create a calendar for the new year, 
maybe taking inspiration from the fun 
toys and cartoons of the past at the 



Museum of Childhood. Plus, there’ll 
be a chance to tuck into warming 
hot chocolate and cookies too. The 
workshop costs £5, plus normal 
admission fee. 

• For more information, call 01285 
586800 or visit www.nationaltrust. 
org.uk/sudbury-hall-and-museum- 
of-childhood. To find Christmas 
events at your local National Trust 
property, go to www.nationaltrust. 
org.uk/events. 


Lilll< life 


3 IDEAS FOR 
CHRISTMAS CRAFTS 

LABELLED WITH LOVE 

Get your kids involved in 
making gift labels for 
family presents. Try plain 
brown or white parcel tags 
(www.eco-crafts.co.uk 
sells tags made in the UK 
from recycled paper) which 
can be decorated freehand with your creative kids’ 
drawings or fingerprints, or go retro with a potato print. 
Slice a suitably sized potato in half, then cut out your 
chosen design with a sharp craft knife - something 
simple like a star usually works best. Dry off the cut edge 
with kitchen towel, press on to a coloured inkpad or 
saucer of paint, then print away! 

TWIG TREE 

On your next winter 
walk, gather sturdy 
twigs and small branches, 
leave to dry out indoors 
if necessary, then either 
leave natural or spray paint 
in gold or silver (this is 
best done outdoors with 
parental supervision!). 

Find a glass vase or jar, stuff the inside with tinsel 
then arrange the branches. You can simply hang small 
baubles from the ‘tree’, or get stuck into some eco- 
friendly crafts using materials such as old Christmas 
cards, bits of ribbon or colourful craft twine, spray- 
painted pine cones, washi tape, felt, foil, sequins, beads, 
paint and glitter to make little trees, robins, Dala horses 
or gift boxes. Or why not decorate with our stained- 
glass window biscuits on page 75? 

GLITTER DOUGH 

Younger children will 
love homemade craft 
dough - with the festive 
addition of glitter. Mix 
400g flour with 200g salt 
and 2 tablespoons of alum 
powder (available from 
Amazon). Pour 500ml boiling water into a jug, add 
3 tablespoons of oil and pour into the dry flour mix. Stir 
well until lukewarm. Divide into portions - the number 
of portions depends on how many different colours you 
want to make. Mix 1 tablespoon of food colouring with 
1 teaspoon of oil and a couple of tablespoons of glitter, 
and knead into each portion to get a range of colours. 

To use as playdough, wrap in an airtight container such 
as a freezer bag and it will stay soft and pliable. To make 
Christmas decorations, press shapes from the dough 
with cookie cutters and leave out to dry. Don’t forget to 
make a hole before they dry, for hanging with ribbon! 
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Coconoil™ Virgin Coconut Oil offers a tropical treasure 
trove of health and wellbeing from coconuts grown 
on the sun drenched shores of the beautiful island 
of Sri Lanka. 

Coconoil™ Virgin Coconut Oil contains a bounty of 
natural energy and immune boosting properties. Enrich 
and protect the health and wellbeing of your family, 
friends and yourself by enjoying Coconoil™ Virgin 
Coconut Oil as part of your daily life. 

o Cholesterol Free o Energy Boosting o Anti Bacterial 

o Trans Fat Free o Heart Friendly o Anti Fungal 

o Sugar Free o Slimming o Anti Viral 



i■ 
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JOCONODjK 

certified VIRGIN C< 

ORGANIC ^ 


“For Cooking, Fitness and Beauty” 


"It is health that is real wealth not pieces of gold 
and silver." Mahatma Gandhi (1869-1948) 
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k CERTIFIED VIRGIN COCONUT OIL Vw ' 


ORGANIC & ORIGINAL 


www.coconoil.co.uk 


For more information about using Coconoil™ in your daily life please visit our website or 3 IT1 aZOfl CO U k 




















Make Katie Quinn Davies’ hearty dishes on a chilly day stay cosy 
with our festive hot drinks or rustle up Rachel Allen’s quick soup. 
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SPICED WINTER 
MULLED WINE 


From a classic mulled wine to white chocolate eggnog, 
try these wonderfully warming winter drinks with a 
festive feel - perfect for serving with your mince pies. 




■ 9 
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Festivedrinks 


Spiced winter 
mulled wine □□ 

Spiced winter tea is like Christmas in 
a cup! Rooibos tea, cinnamon, cloves 
and orange peel - these flavours are 
pretty much everything you need to 
make a gorgeous mulled wine (well, 
almost everything you need), now 
where’s that bottle of red... 

Serves 6 

5 spiced winter red tea temples 
(or winter-spiced rooibos wholeleaf 
mesh bags) 

750ml good quality red wine 
250ml water 
4 tbsp sugar 
% orange, sliced 

ginger biscuits, to serve (optional) 

Snip the strings off the tea temples (or 
mesh bags, if using) and simply throw 
all of the ingredients into one big 
pan. Bring to just below boiling point, 
stirring occasionally. Then, turn the 
heat right down and simmer for 
10 minutes. Serve warm, not too hot. 


Traditional glogg □ 

For a Scandi-style alternative to 
mulled wine, try gtegg. Traditionally 
made from red wine and a reduction 
of spices boiled in water to a 
concentrate, it is sweetened and 
spiked with schnapps and often port 
wine. The mixture is heated, but must 
not boil, and is served in tall glasses 
with raisins soaked in schnapps, and 
blanched almonds. For a fresher and 
slightly different version, make this 
white gl 0 gg from white wine or cider. 

Serves 10 

2 bottles white wine or hard cider 
400ml rum or white port 
sugar, to taste 

200ml raisins, soaked in schnapps 
for a day 

100ml whole blanched almonds 



For the spice mix: 

4 star anise 

4 thick slices fresh ginger 
V 2 nutmeg, grated 
20 whole black peppercorns 
2 cinnamon sticks 
4 allspice berries 
1 tsp coriander seeds 
V 2 bay leaf 
peel of 1 lemon 

Steep the spices and peel in the 
schnapps for a couple of weeks. Sieve. 
Heat the wine and port and sweeten 
to taste, adding the schnapps at the 
last minute. Or instead, boil the spices 
with 1 litre of water for 1 hour, or until 
reduced to 500ml. Sieve, sweeten the 
flavoured water to a syrup and add 
to the heated wine and port. Put the 
raisins and almonds in the glasses. 
Pour on the g\ 0 gg and serve. 


Gingerbread syrup □□ 

The aroma alone of warming spices 
can lure you into a coffee shop for 
a gingerbread latte or a spiced hot 
chocolate. Now you can enjoy it at 
home - just add a tablespoon to your 
mug before pouring over your hot 
drink of choice. 

Makes 300ml 

300g granulated sugar 

1 tbsp ground ginger 

2 tsp ground cinnamon 
1 tsp ground nutmeg 

Va tsp ground cloves 
Va tsp salt 

V 2 tsp vanilla extract 

1 Put 500ml water in a large, heavy- 
based saucepan with the sugar, spices 
and salt and bring to the boil. Watch 
carefully or the mixture may overflow. 

2 Reduce to a rolling simmer and 
cook for 15-20 minutes uncovered, or 
until the consistency of maple syrup. 
Remove from the heat and stir through 
the vanilla. Leave to cool completely. 


3 Transfer to a jar or bottle, seal with 
a lid and store in the fridge for up to 
1 month. If your syrup crystallises over 
time, re-liquify in a bain-marie. 

COOK’S tip The syrup can also be 
drizzled on pancakes, porridge or 
even used for cocktails - serve a 
super-decadent gingerbread martini 
instead of dessert! 
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Festivedrinks 



Hot buttered rum C3 

Serves 1 

100ml pineapple juice 
1 cinnamon stick 
20g unsalted butter 

1 tbsp demerara sugar 

50ml Elements 8 spiced rum or any spiced 
dark rum 

2 pineapple chunks and 1 mini meringue, to 
decorate 

Heat all the ingredients except the rum in a 
small saucepan; allow the cinnamon stick to 
infuse and the butter to melt. Then simply 
add the rum. Pour into a heatproof glass, 
garnish with pineapple chunks and mini 
meringue and enjoy! 

White chocolate eggnog □ 

Eggnog is such an old-fashioned drink but 
a truly festive one. This white chocolate 
version goes beautifully with classic German 
iced gingerbread lebkuchen. 

Serves 2 

3 free-range egg yolks 
2 tbsp caster sugar 
500ml milk 

lOOg white chocolate, chopped 
1 tsp ground cinnamon 
pinch of freshly grated nutmeg 


1 tsp vanilla bean paste or pure vanilla extract 
4-5 tbsp rum (or more if you prefer!) 

1 In a large mixing bowl, whisk together the 
egg yolks and sugar until thick and creamy. 
Set aside. 

2 Place the milk and chopped white 
chocolate in a saucepan with the cinnamon, 
nutmeg and vanilla, and heat over low heat 
until the chocolate has melted, whisking all 
the time. 

3 Bring the milk mixture gently to the boil 
and then pour over the egg yolk mixture, 
whisking all the time. (It is easiest to ask 
someone to whisk for you while you pour 
the hot milk in.) Return the mixture to the 
pan and simmer over low heat until the drink 
starts to thicken, whisking continuously, then 
remove from the heat and stir in the rum. 

4 Serve immediately in heatproof glasses or 
alternatively you can cool, then chill this drink 
and serve cold for equally delicious results. 

Cinnamon and clementine 
hot chocolate □ 

A favourite find at the bottom of a Christmas 
stocking, here clementines are used to make 
a delicious syrup to sweeten bitter chocolate. 
If you have spare clementines, increase the 
syrup quantity and use the extra in Prosecco 
or Champagne for a festive cocktail. 


Serves 2 

2 tbsp caster sugar 

grated zest and freshly squeezed juice of 
2 clementines 
2 long cinnamon sticks 
% tsp ground cinnamon 
500ml milk 

lOOg dark chocolate (85% cocoa solids), 
chopped 

mini marshmallows, to serve 
unsweetened cocoa powder, for sprinkling 

1 Place the sugar and clementine zest and 
juice in a small saucepan, and simmer over 
low heat until the sugar has dissolved and 
the liquid is syrupy. 

2 Add the cinnamon sticks and ground 
cinnamon to the saucepan along with the 
milk and chopped chocolate. Simmer over 
low heat until the chocolate has melted, 
whisking to incorporate the chocolate. 

3 Remove the cinnamon sticks from the 
pan and rinse them. Pour the hot chocolate 
into two heatproof glasses or cups and 
top with a layer of mini marshmallows. 
Sprinkle with cocoa powder and place a 
cinnamon stick in each glass to act as a 
stirrer. Serve immediately. 

COOK’S TIP Make sure the marshmallows 
you buy are veggie-friendly - most contain 
gelatin. Look out for Ananda’s Vegan 
Marshmallow Mini Bites, available online. 
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SOCIAL 
EATS 1 


Adapted recipes courtesy of the 
following: spiced winter mulled 
wine from The Book of Tea by Nick 
Kilby and Louise Cheadle (Jacqui 
Small, £20); traditional gl 0 gg from 
Cook Scandinavian by Camilla Plum 
(Kyle Books, £18.99); gingerbread 
syrup from Gingerbread 
Wonderland by Mima Sinclair 
(Kyle Books, £8.99); hot buttered 
rum from Social Eats by Jimmy 
Garcia (Kyle Books, £19.99); white 
chocolate eggnog and cinnamon 
and clementine hot chocolate from 
Hot Chocolate by Hannah Miles 
(Ryland Peters & Small, £9.99). 




k M 






SOME LIKE IT HOT! 

If you’d like some more 
indulgent ideas for hot chocolate 
recipes, then you can buy Hannah 
Miles’s new book, Hot Chocolate, for the 
special price of £7.99, including p&p. Call 
01256 302699 and quote reference GLR EB9 


CINNAMON AND 
CLEMENTINE HOT 
CHOCOLATE 


fc * 
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In the midst of festive 
overindulgence, 
sometimes you just 
want something simple 
and comforting. Try 
Rachel Allen’s speedy 
soup, or to make it 
more special for lunch 
guests, pop a tray of 
cheesy buttermilk 
scones in the oven too. 



SOUP AND A SCONE 


Quick fresh green soup □ 

All cooks need in their repertoire a super-fast 
soup that can be whipped up in minutes. This 
particular one is deliciously fresh in flavour, 
vibrant green in colour and, yes, it can be 
made from start to finish in 10 minutes. I 
normally use frozen peas for this. 

Serves 4 | Prep/cook 10 mins 

25g butter 

75g spring onions, trimmed and chopped 
salt and freshly ground black pepper 
300g cucumber, unpeeled, cut into 1cm dice 
300g frozen peas 


750ml boiling vegetable stock 

1 tbsp chopped mint 

75ml double or regular cream 

1 Melt the butter in a saucepan on a medium 
heat and allow to foam. Add the spring onion 
and season with salt and pepper, then cook, 
uncovered, for 2-3 minutes. 

2 Add the cucumber, cover the pan and 
cook on a low heat for a few minutes until 
just softened. 

3 Add the peas and boiling stock, bring 
back to the boil and boil, uncovered, for just 
2 minutes until the peas are cooked (fresh 


peas will take a couple of minutes longer). 
4 As soon as the vegetables are cooked, 
transfer to a blender with the chopped 
mint and cream and whizz until the soup is 
velvety. Serve. 

■ per serving 209 cals, fat 15g, sat fat 9g, 
carbs 9.5g, sugars 4g, protein 6g, salt l.lg, 
fibre 6g 


RACHEL SAYS... 

If you are reheating this soup, do so without 
a lid and don’t simmer it for a prolonged time 
or it will lose its fresh green colour. 
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Cheesy buttermilk scones 

A delicious accompaniment to a big bowl of 
soup or eaten just on their own with a good 
slathering of salty Irish butter. Watch these 
disappear very quickly! 

Makes 14 scones Prep 20 mins 
Cook 15 mins 

450g plain flour, plus extra for dusting 
1 tsp baking powder 
V /2 tsp salt 

V 2 tsp cayenne pepper 

1 level kitchen tsp bread soda (or bicarbonate 
of soda) 

75g butter 

lOOg vegetarian Cheddar cheese, grated 
350ml buttermilk 

1 Preheat the oven to 220C/fan 200C/gas 7. 
Dust a baking tray with flour. 


2 Sift the flour, baking powder, salt, cayenne 
and soda into a bowl and mix with your 
hands. Rub in the butter, then mix in the 
grated cheese. 

3 Make a well in the centre and add in all the 
buttermilk (if the buttermilk is quite thick 
you may need 25ml more). Using your hand 
outstretched to resemble a claw, go around 
the sides of the bowl to mix the wet and 
dry ingredients. Stop mixing once it all 
comes together. 

4 Lightly flour the worktop. Tip the dough 
out on to it, dust more flour over the top 
and pat the dough into a piece about 2.5cm 
high. Cut into 14 ‘scones’, each about 7.5cm 
in diameter. Do be careful not to knead the 
dough at all, otherwise the scones will be 
tough and heavy. 

5 Place on the prepared baking tray and 
bake for 10 minutes, then turn the oven 


temperature down to 200C/fan 180C/gas 6 
and bake for a further 5 minutes or until the 
scones are golden and sound hollow when 
tapped on the base. 

■ per scone 197 cals, fat 7.5g, sat fat 5g, 
carbs 27g, sugars 2g, protein 6g, salt l.lg, 
fibre Ig 



Recipes adapted from Coast: 
Recipes Inspired by Ireland’s 
Wild Atlantic Coast by Rachel 
Allen (HarperCollins, £25). 
Photography by Maja Smend. 
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Katie Quinn Davies 
rustles up easy, hearty 
dishes that are ideal 
for everyday dinners or 
relaxed gatherings with 
family and friends. 




Spiced cauliflower cheese 
with crunchy topping 

This makes a great weeknight meal. Serve it 
with crusty bread, a green salad and a glass 
of gutsy red wine. 

Serves 4 | Prep 15 mins | Cook 40 mins 

lkg cauliflower, broken into florets 
1 tsp cumin seeds 
1 tsp coriander seeds 
1 tbsp black sesame seeds 

1 tbsp white sesame seeds 

2 tbsp chia seeds 

sea salt and freshly ground black pepper 
2 tbsp olive oil 

150g coarse fresh breadcrumbs, mixed with a 
little olive oil 

1 handful very finely chopped flat-leaf parsley 
80g grated vegetarian Cheddar 

For the cheese sauce: 

75g unsalted butter 
60g plain flour 
850ml milk 

170g grated vegetarian Cheddar 

sea salt and freshly ground white pepper 

1 Preheat the oven to 200C/fan 180C/gas 6. 

2 Place the cauliflower in a large saucepan 
of water and bring to the boil over high heat. 
Reduce the heat to medium and simmer 


for 5-6 minutes or until a knife can just be 
inserted into the florets. Drain well and set 
aside to cool. 

3 Place the cumin and coriander seeds in 
a small frying pan over medium heat and 
fry for 1-2 minutes or until lightly toasted. 
Transfer to a mortar and grind to a fine 
powder, then place in a medium-sized baking 
dish along with the sesame seeds and half 
the chia seeds. Season with salt and pepper, 
then add the olive oil and cauliflower and 
toss to coat. 

4 For the cheese sauce, melt the butter in 
a large saucepan over medium-high heat. 
Add the flour and combine with a wooden 
spoon to form a thick paste. Reduce the 
heat to low-medium, then gradually add the 
milk, whisking well between each addition 
to incorporate and remove any lumps. 

Add the cheese and stir until melted and 
smooth, then season well and pour over the 
cauliflower in the baking dish. 

5 Combine the breadcrumbs, parsley, 
remaining chia seeds and 40g of the cheese 
in a bowl, then scatter this mixture over the 
cauliflower. Top with the remaining cheese 
and season. Bake for 20-25 minutes or until 
the top is golden brown and crisp. Serve hot. 
■ per serving 885 cals, fat 59g, sat fat 30.5g, 
carbs 49g, sugars 17.5g, protein 38g, salt 
3.2g, fibre 7.5g 


Roast tomato, lentil and 
chickpea soup 

This is a great winter warmer. Feel free to 
add more harissa if you like things a little 
more spicy. Serve with plenty of crusty bread 
on the side. 

Serves 8 | Prep 15 mins | Cook 1 hr 10 mins 

1.5kg plum tomatoes, halved lengthways 
2 red peppers, trimmed, deseeded and each 
cut into 8 wedges 

sea salt and freshly ground black pepper 
60ml extra-virgin olive oil 

1 large red onion, finely chopped 

4 large cloves garlic, finely chopped 

2 sticks celery, finely sliced 

2 long red chillies, deseeded and finely 

chopped 

V /2 tsp harissa 

2 x 400g cans chopped tomatoes 

1 tsp smoked paprika 
V 2 tsp ground cumin 
500ml vegetable stock 

2 x 400g cans lentils, drained and rinsed 

2 x 400g cans chickpeas, drained and rinsed 
natural yogurt and thyme, to serve 

1 Preheat the oven to 180C/fan 160C/gas 4. 
Line a baking tray with greaseproof paper. 

2 Place the tomato and pepper on the 
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prepared tray, cut-side up, season with salt 
and drizzle with 2 tablespoons of the oil. Roast 
for 1 hour or until the tomato is starting to 
brown at the edges and the pepper is tender. 
Peel the skin from the pepper once cooked. 

3 Meanwhile, heat the remaining oil in a large 
heavy-based saucepan over medium heat. 
Add the onion and cook for 3-4 minutes 
or until soft, then add the garlic and cook, 
stirring, for 3-4 minutes or until fragrant. 


4 Add the celery and chopped chilli and 
cook, stirring often, for 4-5 minutes. Stir in 
the harissa, then add the tinned tomatoes, 
paprika and cumin and cook for 5-6 minutes. 

5 Remove the pan from the heat, add the 
roast tomato and pepper and use a hand¬ 
held blender to puree until smooth. Return 
the pan to medium heat, then add the stock, 
season to taste and simmer for 10 minutes. 

6 Add the lentils and chickpeas and warm 


through for 1 minute, then season again. 
Serve hot with a grinding of pepper, a swirl 
of yogurt and some thyme scattered over 
the top. 

■ per serving 304 cals, fat 11g, sat fat 1.5g, 
carbs 36g, sugars 14.5g, protein 14g, salt 
1.9g, fibre 9.5g 

govegan 

Serve without the swirl of yogurt on top, or 
choose a soya alternative. 
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Comfortcooking 


Three-bean potato pie 

If you don’t have a flameproof casserole, 
you can make the filling for this pie in a large 
saucepan, then transfer it to a lightly greased 
2.5-litre capacity pie dish before baking. 

Serves 6 | Prep 15 mins | Cook 55 mins 

1 tbsp olive oil 

1 brown onion, finely chopped 
3 large cloves garlic, finely chopped 

1 carrot, finely chopped 

2 sticks celery, finely chopped 

1 leek, white part only, trimmed, washed and 
finely sliced 

1 long red chilli, deseeded and finely diced 

1 tsp smoked paprika 

1 tbsp tomato puree 

60ml red wine 

250ml vegetable stock 

1 handful each of basil and oregano, torn 

sea salt and freshly ground black pepper 

750g sweet potato, peeled and cut into 3cm 

cubes 

550g floury potatoes, cut into 3cm cubes 

30g unsalted butter 

60ml whipping cream 

400g can adzuki beans, drained and rinsed 

400g can borlotti beans, drained and rinsed 

400g can kidney beans, drained and rinsed 

200g baby spinach leaves 

80g finely grated vegetarian Parmesan-style 

cheese, plus extra to serve 

toasted pumpkin seeds, to serve 

1 Heat the oil in a large flameproof casserole 
over medium heat. Add the onion and garlic 
and cook for 4-5 minutes, stirring often, 

or until softened. Add the carrot, celery, 
leek and chilli and cook, stirring often, for 
4-5 minutes or until the vegetables have 
softened. Stir in the paprika and tomato 
puree to coat, then add the red wine, stock 
and herbs, season to taste and cook over a 
low-medium heat for 15-20 minutes or until 
the sauce has thickened slightly. 

2 Preheat the oven to 200C/fan 180C/gas 6. 

3 Meanwhile, place the sweet potato and 
potato in a large saucepan of salted water 
and bring to the boil. Reduce the heat to 
medium and simmer for 12-15 minutes or 
until a knife can easily be inserted into the 
centre. Drain well, then return them to the 
pan and mash. Add the butter and cream 
and stir to combine, then season to taste, 
cover and set aside. 

4 Add the beans and baby spinach to the 
casserole and stir to combine well. Simmer 
for 2 minutes or until the spinach has just 
wilted and beans are warmed through, 
stirring regularly. Season to taste, then spoon 
the mash on top and fluff up with a fork. 
Scatter with the Parmesan-style cheese, 



transfer to the oven and bake the pie for 
20-25 minutes or until golden brown. 

5 Serve piping hot with toasted pumpkin 
seeds and extra grated Parmesan-style 
cheese on top. 

■ per serving 562 cals, fat 18.5g, sat fat 9.5g, 
carbs 71g, sugars 16.5g, protein 22g, salt 
3.2g, fibre 17.5g 


Self-saucing mocha pudding 

If you’re a chocaholic who loves gooey, 
fudgy choctastic puddings, then this one’s 
for you! Serve it warm with fresh cream or a 
good vanilla ice cream. 

Serves 4 Prep 20 mins | Cook 30 mins 

lOOg plain flour 

2 tsp baking powder 

25g cocoa powder 

75g brown sugar 

VA tbsp strong espresso coffee 

100ml milk 

1 free-range egg 

50g unsalted butter, melted 

VA tbsp creme de cacao (optional) 

whipping cream or vanilla ice cream, to serve 

For the mocha sauce: 

75g brown sugar 
1 tbsp cocoa powder, sifted 
1 tsp espresso instant coffee powder 
250ml boiling water 


1 Preheat the oven to 200C/fan 180C/gas 6 
and butter a 1-litre capacity pudding bowl. 

2 Sift the flour, baking powder and cocoa 
into a large bowl, then add the sugar and 
stir to combine. Add the coffee, milk, egg, 
melted butter and creme de cacao, if 
using, and stir to combine thoroughly with 
a wooden spoon. Pour into the prepared 
pudding bowl and place on a baking tray. 

3 To make the sauce, place the sugar, cocoa 
and coffee powder in a bowl and stir to 
combine. Scatter evenly over the pudding, 
then pour the boiling water over the top. 

4 Bake for 25-30 minutes or until the 
pudding has risen and the sauce bubbles up 
around the sides. Serve warm with cream or 
vanilla ice cream. 

■ per serving 539 cals, fat 27g, sat fat 16.5g, 
carbs 66g, sugars 45g, protein 7.5g, salt 1.2g, 
fibre 2.5g 



i warn 
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Recipes adapted from 
What Katie Ate at the 
Weekend by Katie Quinn 
Davies (Saltyard Books, 
£25). Photography by 
Katie Quinn Davies. 
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GO GLAM! 

Evert if you prefer a natural look or don’t 
usually have time to apply more than a 
quick flick of mascara, glamming up for 
parties and social events can be more 
fun than faff if you get the basics right. 
Top celebrity, TV and film make-up 
artist Pamela Moss gives her top tips for 
creating an on-trend look. 



Take inspiration from the catwalks this 
season, where natural groomed brows, 
subtle shaded eyes and flawless skin 
are all key. Start by perfecting your 
base. Moisturise skin well to help plump 
fine lines and give an even base to 
apply foundation to, then conceal under 
the eyes with a light-reflecting product 
to cover any dark circles. As winter 
approaches, you may want to upgrade 
to a slightly heavier foundation; apply 
over a radiance-boosting primer to add 
a subtle glow. 

Next brush brows upwards with a 
clean brush comb to groom them into 
their natural shape. If necessary, lightly 
fill in the brows with a brow powder or 
matt brown eyeshadow. 

Subtle eye shading and lightly flushed 
cheeks pull this look together. Use a 
vanilla-coloured shadow over the lid 
followed by gently shading along the 
socket line with a slightly darker taupe 
tone. Finish with a coat of mascara. For 
cheeks, choose a blush that imitates 
your cheek colour when you exercise; 
apply just above the apples of your 
cheeks and gently sweep outwards and 
upwards towards the hairline. 

Gloss makes a big return this season, 
but if you’re not a fan, choose a sheer 
lipstick as an alternative. For all-out 
instant evening glamour you could 
add a rich berry-toned lipstick. Try the 
fabulous vegan Lip Tars from Obsessive 
Compulsive Cosmetics. 

• Find Obsessive Compulsive 
Cosmetics vegan Lip Tars, plus other 
vegan-friendly make-up brands, at 

www. cocktailcosmetics. co. uk. 


AROMI BEAUTY 
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shopping list sorted! 



Lippy Girl Vegocentric 
Lipstick in Hot Diggity 
Yam £12.50 

A cheery, vegan-friendly 
lippie which instantly 
brightens up pale winter 
faces. The shea butter used 
to replace beeswax means 
a softer formulation, so 
avoid pushing it too far up 
when applying. 
www.botanicalbrands.com 


Neal’s Yard Remedies 
Fig Lip Gloss £9.50 

This glossy brown shade doesn’t feel sticky on the lips and 
gives them a very glamorous shimmer. It is 
also certified organic by the Soil Association. 

www.nealsyardremedies.com 


MeMeMe Lip Sheen 
in Antique Chestnut £8.95 

This range of lip sheens containing nourishing shea butter 
and aloe vera has just launched - the other festive shades to 
try out this season include Warm Plum and Deep Cranberry. 

www.mememecosmetics.com 


3 OF THE BEST 

LIP PRODUCTS 

Get kissable lips for those 
under-the-mistletoe encounters! 


Disclaimer: Vegetarian Living only features products that are entirely vegetarian and/or vegan in formulation. The 
magazine also requests an assurance that the product and ingredients within it are not tested on animals and the company 
does not carry out or fund animal testing either in the UK or overseas. However formulations can change and policies can 
vary so we would advise checking directly with the companies if you have any concerns. 
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Beautynotes 



1 Lush’s new vegan-friendly The Night 
Before Christmas gift box doesn’t even 
need to be wrapped! It includes a Snow 
Angel bath melt and Intergalactic bath bomb. 
Also look out for their Knot-Wrap gifts - you 
choose the contents, which are wrapped in a 
reusable scarf printed on Greenspun, made 
from recycled plastic bottles. 

£8.95 from www.lush.co.uk 


3 Gorgeously scented, Uplifting Jasmine & 
Ylang Ylang Organic Collection shower 
gel and matching intensive body cream from 
Neal’s Yard Remedies comes packaged in a 
pretty yellow box. It makes a great-looking 
little gift that won’t break the bank. 

£15 from www.nealsyardremedies.com 


2 This Bathing Beauties Trio from Balance 
Me includes three naturally foaming 
vegan body products: Rose Otto Body Wash 
with rose otto, rose geranium and palma 
rosa essential oils; Revitalising Hand & Body 
Wash; and Super Moisturising Body Wash 
with vitamin-rich organic shea butter. 

£12 from www.balanceme.co.uk 



4 The Flawless Finish Collection boxed 
set contains everything you need for 
perfect-looking skin. There’s a medium 
coverage Flawless Cream Foundation, the 
super-hydrating Flawless Concealer, and 
brushes for application. Choose from four 
shades - Porcelain Pure, Beige Blush, 
Honey Lush and Golden Glow. 

£24.50 from www.mememecosmetics.com 



5 The lucky recipient of this Life’s Little 
Luxuries gift set can enjoy a home spa 
pampering session with Neom Organic’s 
Great Day Body Scrub, Great Day Bath & 
Shower Gel, and Daily Boost Face, Body & 
Hair Oil. The set also includes a £20 discount 
towards a Neom Wellbeing Spa Treatment 
(only redeemable at their Wimbledon spa). 
£39.90 from www.neomorganics.com 


ASK THE BEAUTY EDITOR 


I’m looking for decent quality, vegan- 
friendly make-up brushes that don’t 
cost the earth - do you have any 
recommendations? 

Even beauty editors sometimes end up 
dabbing on products with a finger, but 
there’s no getting away from the fact that 
the right brushes make a real difference. 
Try the So Eco range, which features 
brushes with bristles made of synthetic, 


cruelty-free Taklon and handles made 
from ecologically sustainable bamboo - 
even the packaging is eco-friendly 
and biodegradable. 

The face set is very reasonably 
priced at £18 and the eye kit at £12.50. 
Stockists include Sainsbury’s and 
Amazon, and at the time of going to 
press there were discounts available 
online from Fragrance Direct at 
www.fragrancedirect.co.uk. 




WIN ASET 
OF MAKE-UP 
BRUSHES 

We have 10 So Eco 
vegan face make-up 
brush kits to win! To 
enter the draw, go to 

www.vegetarianliving. 

co.uk/offers. 

Competition closes 
midday 9 December 2015. 
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USEFUL CONVERSIONS 

Use these handy conversion guides to help you 
out in the kitchen. For readers in Australia or the 
USA who prefer to use cup measurements, try an 
online converter, like the user-friendly calculator 

at www.theonlineconverter.co.uk. 


WEIGHT 


10g 

14oz 

700g 

11b 9oz 

25g 

loz 

800g 

11b 12oz 

50g 

1 3 4oz 

900g 

21b 

75g 

2 3 4oz 

1kg 

21b 4oz 

lOOg 

3oz 



125g 

414 oz 



150g 

514oz 


A 

175g 

6oz 



200g 

7oz 

* 


225g 

8oz 

jfl 


250g 

9oz 


1 

275g 

9 3 4oz 

% 

A _ , 

300g 

IOV 2 OZ 



325g 

IT/ 20 Z 

“ 


350g 

12oz 



375g 

13oz 


> 

400g 

14oz 

f 7 7 

* 1 V t] 

425g 

15oz 

\.A 1 


450g 

11b 

V v. 

'Q&y 

500g 

11b 20z 



600g 

11b 5oz 




OVEN TEMPERATURES 


Celsius 

Fahrenheit 

Gas 

mark 

110 

225 

14 

130 

250 

14 

140 

275 

1 

150 

300 

2 

170 

325 

3 

180 

350 

4 

190 

375 

5 

200 

400 

6 

220 

425 

7 

230 

455 

8 


VOLUME 


30ml 

If 1 oz 

50ml 

2fl oz 

100ml 

3V5sfl oz 

125ml 

4fl oz 

150ml 

5fl oz (14 pint) 

175ml 

6fl oz 

200ml 

7fl oz 

300ml 

lOfl oz (14 pint) 

400ml 

14fl oz 

500ml 

18fl oz 

600ml 

1 pint 

700ml 

114 pints 

850ml 

114 pints 

1 litre 

1% pints 

1.2 litres 

2 pints 


SOURCE: Guild of Food Writers 
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FROM THE SCANDI KITCHEN BY BRONTE AURELL (RYLAND PETERS & SMALL) 
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Promotions 






NATURE’S OWN 

Looking for a gorgeous little gift to pop 
under the tree? Faith in Nature Botanicals 
Minis Pack features five natural and organic 
shower gel and bath foams in 100ml bottles, 
including Aloe Vera & Yang-Ylang, and 
Lavender & Geranium. Certified cruelty-free, 
Faith in Nature products contain no synthetic 
colourings or fragrances. 

• £10.95 from www.ethicalsuperstore.com. 
Enter code X2VEGO at the checkout and get 
£2 off your order (offer ends 31 January 2016). 


PURE BEAUTY 

Packed with vitamins 
and bioactive nutrients, 
with regular use Organic 
Rosehip Seed Oil may 
help to soften and smooth 
uneven skin and fine lines. 

It may also help to fade age 
spots, improve skin tone, 
colour and elasticity, plus 
it is vegan, 100% natural 
and certified cruelty-free. 

• £13.50 from www.hand 
madenaturals.co.uk or call 
01270 877516. 


c HANDMA 
NATURE 

jhteiic Rosehip O'l _ 




% 


TOFU 
TIME 

If you’re looking for ways to bump up 
your protein intake come dinnertime, then 
Mori-Nu’s Firm Silken Tofu is the perfect 
ingredient. Low in fat, containing all essential 
amino acids and full of tummy-filling protein, 
it can be added into stir-fries, soups and 
salads as it soaks up flavour like a sponge, 
and it blends into smoothies and desserts 
effortlessly too! 

• £1.40 available from Sainsbury’s. 


CYCL0 POWER 


chewasle tablets 


HONEY FOR HEALTH 

CycloPower™ are convenient chewable 
tablets which, according to the team at 
Manuka Health, are designed to act as a 
natural booster to enhance the availability 
and delivery of MGO manuka honey within 
the body. Scientifically formulated and 
patent-protected, the capsules are suitable 
for vegetarians and contain no flavours, 
colours, preservatives, artificial sweeteners, 
gluten or dairy. 

• £24.99 from www.genuinemanuka.com. 


THE 

ESSENTIAL 

COLLECTION 

A shopping guide to 
the latest productsfor 
your vegetarian or 
vegan lifestyle... 


NO 

MORE ^ roomdehumidifrer 

The Ecozone Room Dehumidifier absorbs 
unwanted moisture and damp, protecting 
your home from mildew, mould and musty 
smells. The innovative box is simple to 
use with its convenient pouring spout and 
easy refill bag, and will keep rooms at their 
optimum humidity for up to 3 months, 
creating a pleasant environment free from 
unwanted damp. 

• £5.99 from Homebase stores or online at 

www.ecozone.com. 


EDAMAME 

SHELLED SOYBEANS 


SAYONARA HUNGER 

Perfect for guilt-free snacking, Japanese 
brand Yutaka’s frozen Edamame Shelled 
Soybeans have a delicate, nutty flavour 
and crunchy texture, making them super- 
moreish. Edamame have a naturally low 
calorie count, are a good source of iron 
and calcium, and contain all nine amino 
acids. Enjoy simply as they are or lightly 
seasoned, they are delicious tossed into 
salads and stir-fries, or blended into a dip. 
• £2.39 for 500g available from Waitrose. 


AMIRA 


GORGEOUS 
GRAINS 

Popular with Michelin- 
starred chefs, Superior 
Aromatic Rice is the 
premium offering from 
Amira, a luxuriously 
extra-long rice grain - 
up to V /2 times longer 
than traditional basmati 
- which is aged for 12 
months to enhance 
the flavour. This quality rice is the perfect 
accompaniment for your Christmas Eve 
curry - it is beautifully light, delicately fluffy 
and looks incredible when cooked! 

• £4.79 for 1kg available from Waitrose, 
Morrisons and AS DA. 


LIQUID 
ASSETS 

From hot soup to 
iced coffee, Klean 
Kanteen’s vacuum 
insulated bottles 
keep contents 
hot up to 6 hours 
and iced up to 24. 

Made from 18/8 
food-grade stainless steel with a stainless 
interior, they won’t retain or impart flavours. 
A leakproof cap gives you peace of mind 
if you want to toss it in a bag or lunch box, 
and if you add a ‘Cafe Cap’ it converts into a 
handy ‘to-go’ mug. 

• From £22.95 at www.whitbyandco.co.uk/ 
klean-kanteen. 
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Qver the Rainbow 


www.overtherainbowwales.co.uk 01239 811 155 


Vegetarian Guest House 
Cardigan Bay West Wales 

Relaxed, Quality Ensuite B&B Accommodation 
Venue for Weddings & Residential Courses_ 



Discover an Island of Nature! 


*—Gfeen Holidays and 
Eco-courses - full board 
with delicious organic 
vegetarian/vegan meals. 


Earth Connections Eco Centre, 
Isle of Eigg, Scotland 

www.earthconnections.co.uk 
tel: 01687 482495 


Mildreds Restaurant 

Looking for chefs, all levels 
Applicant must have 
• Previous experience within a busy kitchen • 

• Passion for food • 

• Creative flair • 

• Fluent in English • 

•The legal right to work in the UK • 

Excellent rates of pay 

Only serious applicants need apply 

email: dan@mildreds.co.uk 




Our hotel & restaurant is set in a stunning Normandy valley 
within 3 acresof beautiful gardens. 

• Delicious vegetarian and vegan gourmet menus 

• Naturally grown produce, organic wines, ciders and beers 

• Visit Honfleur, Camembert, Monet’s garden, Mont St Michel 

Bayeux, D-Day landing beaches and war memorials 

• Chateaux, markets, gardens, beaches, picturesque towns 

• Walk, cycle, relax! 

• Free WIFI 


Contact Debbie & Daniel Armitage 
61120lieheville, Normandy, France 
00 33 2 33 36 95 84 Email: mail@rraisonduvert.com 

www.maisonduvert.com 




NBU CATALOGUE OUT NOW! 

FreeRangers.co.uko^? 



Varied comfy accommodation on Carmarthenshire organic farm with 
strong eco ethics. Vegetarian Society approved. Regular events & 
courses held onsite. Function/workshop space in Old Dairy. 
Wedding Licence. Family & Pet friendly. 

01559 370517 info@ceridwencentre.co.uk www.ceridwencentre.co.uk 


Adopt a goat for C hristmas 

deal gift for the person who has everything 



We take into care those that have suffered from 
neglect, abuse and abandonment, providing a 
loving home for the rest of their days 



Sanctuary for Goats j 

Boughton Monchelsea, Maidstone, Kent, MET 7 4JU 

Visit^jur website at www.buttercups.org.uk 


Registered Chari ty Number 1099627 
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Demuths Cookery School 
Course Vouchers 

A deliciously different Christmas gift idea. 
Visit our website for more details. 

Demuths 


demuths.co.uk us Ca) demuths. co.uk 01225 427 938 6 Terrace Walk, BAi iLN 
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Hungry, suffering 
and all alone 


w**o 

GREEN 

The Animals Charity 


Painfully thin and shivering with cold, 
poor Betty was found wandering 
alone in a park. At Wood Green, 

The Animals Charity, we gave her 
the food and care she urgently 
needed. Meal by meal, she grew 
stronger and she'll be enjoying this 
Christmas in a loving home. 

By giving €12, you can help 
provide food and care to one 
of over 650 homeless pets 
like Betty this Christmas. 


Text to to give 3? or call 0844 875 0150 


Or, here's my urgent donation for: www.woodgreen.org.uk/betty 

£12 for 1 pet £24 for 2 pets £ my chosen amount 

Name 
Address 

Postcode 

Please send cheques/postal orders/CAF charity vouchers payable to 'Wood Green, The 
Animals Charity' with this coupon to: Freepost RTLR-XJZG-BERC, Wood Green Animal Shelter, 
London Road, Godmanchester, Huntingdon PE29 2NH. THANK YOU. 

Texts charged at £5 plus your standard network rate. Wood Green will receive 100 % of 
your donation. Calls cost 9.49p per minute, plus your phone company's access charge. 

If you do not wish to receive updates from Wood Green, please tick this box □ 

Wood Green, The Animals Charity, is the Registered Trademark of Wood Green 
Animal Shelters. Registered Charity No. 298348 
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‘TIS THE SEASON T« B£ 

MERRY AND 

SHOP KIND THIS CHRISTMAS WITH VIVA! 

ethical eats 

TOR fair-trade fashion 

compassionate cookery 


Free vegan chocolate from 
Cocoa Libre with your order. 
Use code 'VIVACHOC' at 
checkout. Offer ends 11 
December 2015. 


to advertise call Wendy on 01392 466099 or email: wendy@vegmag.co.uk 




























NEED TO KNOW 

The Hug and Pint 

www.thehugandpint.com 

Ranjit’s Kitchen 

www.ranjitskitchen.com 

The Flying Duck 

www.flyingduckclub.com 

Other veggie pubs 

www.monocafebar.com 
Facebook: Stereo Cafe Bar 
www.the78cafebar.com 
www.13thnote.co.uk 

Saramago at CCA 

www.cca-glasgow.com 

Tchai-Ovna 

www.tchaiovna.com 

Alamo Guest House 

www. alamoguesthouse .com 

Festivals 

www.vegfestscotland.com 

www.ethics.scot 


GLASGOW 


Eadngout 


Alex Bourke, co-author of 
Vegetarian Scotland, cannae 
complain about the dining 
options in Scotland’s biggest city. 


Glasgow is a lively, fun, incredibly 
friendly and cosmopolitan 
city with a very ‘Scottish’ 
feel. Attractions include a big 
shopping centre, arts, museums 
and lots of cosy cafes, bars and 
live music venues. Vegetarian 
options abound, including 
seven - yes, seven! - vegetarian 
food pubs, six of them vegan. 

In the first week of December, 
Glasgow hosts the Only Way is 
Ethics festival, culminating at the 
weekend with Scotland’s first 
Vegfest, so it’s the perfect time 
to head to this exciting city. 

The Hug and Pint is the latest 
vegan music pub. While most 
focus on British comfort foods, 
here they serve healthy Asian 
vegan dishes every day until 
midnight. Try a bowl (small £3, 
large £6) of seaweed salad, 
fermented kimchee soya bean 
soup, Indonesian sweet and sour 
tamarind plantain and sticky rice, 
Japanese fried tofu in mushroom 
broth with udon noodles, 
aubergine with black pepper 
sauce and sticky rice, or savoury 
rice and wild mushroom pud 
with pickled red onion, crispy 
shallots and spring onions. 

A few doors down from Nicola 
Sturgeon’s constituency office is 


Ranjit’s Kitchen, a new Punjabi 
vegetarian restaurant run by 
chef Ranjit and her family. Sabji 
of the day (£3.95) is a simple 
meal based on a vegetable 
such as spinach, served with 
stoneground wholemeal rotis. Or 
fill up on a thali (£8.45) with sabji 
and dhal of the day, salad, rotis 
and pickles. Indian afternoon tea 
comes with samosas, pakoras, 
Punjabi sweets, and spiced tea or 
coffee (£11.95 for two). 

The Flying Duck, one of 
a group of four vegan food 
and music pubs that includes 
Mono, Stereo and The 78, has 
just relaunched as a basement 
nightclub, open every day from 
noon till 3am. The new menu, 
served till 10pm, stars high- 
protein meaty munchies made 


vegan, like hot dogs, spicy seitan 
burger, pulled ‘pork’ tacos, 
haggis kofta balls on rocket, 
or roast pepper and chickpea 
burrito. Cakes and brownies 
come with ice cream, and there 
are shakes with coconut milk and 
ice cream. 



Also recommended... 


• The 78 in the West End is 
the closest vegan food pub 
to Vegfest. Enjoy chilli, wraps, 
curry, pies, burritos, and 
coconut and walnut chocolate 
torte with cream. 

• The 13th Note veggie 
food pub has luscious vegan 
desserts, such as cheesecake, 
ice cream with liqueur, and 
sticky toffee pudding. 

• Elegant Saramago vegan 
cafe-bar in the Centre for 
Contemporary Arts does 
proper restaurant mains 
(£9-£10.50), like asparagus 
and broad bean risotto, mezze 

■ platter or stonebaked pizza. 



• Tchai-Ovna vegetarian cafe 
and tea shop stays open till 
11pm for over 100 kinds of tea, 
plus soup, falafel, curry and 
unusual vegan cakes, like goji 
berry and raw chocolate. 

• Alamo Guest House has 
a dozen rooms from simple 
single to luxurious four-poster 
(£35-£165) and can do veggie 
and vegan breakfasts. 



GREAT 
SCOT 

Buy Vegetarian Scotland 
from Vegetarian Guides 
for the special price of 
£7.95, with free p&p (RRP 
£8.95). This essential 
guidebook has just been 
reprinted with updates, a 
comprehensive Glasgow 
section with 35 pages of 
accommodation, cafes, 
restaurants, shops and 
a veggie map of the 
city. To order, visit www. 
vegetarianguides.co.uk/ 
veglivingdec. Offer ends 
9 December 2015. 
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01933 273717 
T: @granoVitaUK 


www.granovita.co.uk 
F: granoVitaUK 



granoVita 


-"EDEN 


EDEN 

Prune Juice 


EDEN 

Organic 


beetroot Juice 

lacto-fermented organic 
beetroot juice 


I ntense- Flavou red Fru if |u» • 


A extract erf d»«i (iluim 


organic carrot jffi g. 

I Organic 


Our finest vegetable juices have been picked and pressed when 
their nutrients are at their peak, to fomn a delicious & 

refreshing aperitif. 

y/ Loaded (A)ttK Vitamins sf Qxood Source of Iron 
y/ Hujhk) TlMtrtttOM.s \/ Improves Digestion 














At AMIRA we're here to help you discover, create and enjoy delicious home-cooked 
food. Whether it's brilliant biryani or the best jambalaya in the world, AMIRA Superior 
Aromatic's delicate and fluffy rice, with grains longer than traditional basmati, makes 
it a meal to remember. 


Look out for AMIRA Superior Aromatic at Morrisons, Tesco, Waitrose and all good 
independent stores. For amazing recipe ideas, visit www.amirafoods.co.uk 


Amira Foods UK 


@AmiraFoodsUK 




